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LESS ELM TREES BUT MORE 


(Above) 1921. FORMER machine shop, Maywood, IIl., which (Below) 1946. SAME building in Maywood. One elm of the three 
had just become new home of Canco’s Central Research Labora- | shown in Ist picture remains to shade the comings and goings of 
tories staffed by 15 scientists and equipped with $49,000 worth 151 scientists working with $583,000 worth of research equip- 
of research tools. Behind them, the scientists had many pioneer-_ ment. In 25 years Canco’s research has following high lights: * 
ing achievements in food processing. High light of early period | Development of C-, meat-, and special-enamels; invention of beer 
(back to 1907) was development of “sanitary-style” can. Can- can, paper milk container, vacuum coffee can, frozen food con- 
ning industry greatly benefited by this important change in _ tainer; played a large part in the development of cold-reduced 
can style. It is one of the milestones in the food industry. _ plate, wartime enamels, and the electrolytic process of tin plating. 
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all the flavor and 
peckers vo delicious PRODUCTS REFINING COMPANY 
STRAW BERRY 
PRESERVES 
dextrosé 
8 PEOPLE OUT OF 10 are familiar with dextrose, food- 
energy sugar, through years of educational advertising. 
ADVERTISEMENTS LIKE THIS tell them of the better flavor, 
‘ texture, and appearance they can expect when they see 
mention of dextrose on the label of your product. 


CORN PRODUCTS SALES COMPANY 
17 BATTERY PLACE + NEW YORK 4, N.Y. 
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Gee Whillikins! Did you 
run across this month’s 
Continental ad? 


Continental’s current advertising campaign in lead- 

ing magazines gives you a quick glance at the variety 

of products we make. We’re a big family—and growing! 

So for the best in service, the best in quality... keep ¥ 
your eye on Continental. 
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EDITORIALS 


Food and Drug Administration issued a proposed 

order setting up standards of identity and quality 
for canned green beans and canned wax beans. (See 
page 13.) You will recall that the hearings were held 
in Washington last May on these standards, when 
representatives of the different canners’ associations 
appeared in behalf of their members, as well as a num- 
ber of important individual bean canners, to make 
suggestions and objections to the standards as pro- 
posed by FDA. Nevertheless FDA has followed very 
closely the standards proposed at that time in the 
new issue. 


‘Fe NEW BEAN STANDARDS—Last week the 


As proposed the standard of identity will require 
some important changes in the labeling of the canned 
product. For instance, whole beans other than those 
packed vertical or asparagus style, will have to be 
labeled “jumbled” or “packed without arrangement.” 
Unless used for salads or some important occasion, the 
great majority of housewives will prepare beans either 
with a drawn butter sauce or cooked with a piece of 
meat, and if used in that way certainly the style of 
pack has little bearing on the shape of the beans, so 
long as she gets a whole bean, as was her intention in 
the purchase. Let asparagus style of beans be so 
labeled, but certainly the simple designation of “whole” 
would suffice for other styles of packing of whole 
beans. “Jumbled” or “packed without arrangement” 
is simply superfluous wording and, in our judgment, 
not necessary. It simply takes additional valuable 
space for such statement on the label. 

The second requirement of the new standard of iden- 
tity is that beans cut to a length of less than *, of an 
inch must be labeled short cuts or must show the length 
of the cut such as “14 inch cut.” Cut beans are never 
used for important occasions but rather for the food 
value of the product and to round out an ordinary 
meal. The length of the cut again is an insignificant 
matter and confusion here again could be elimirated 
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by merely using the word “cut” beans. The standard 
puts a limitation on nubbins and very small pieces, 
and rightly so. 


The proposed standard of quality sets up eight tests, 
all of which must be met or the product labeled “sub- 
standard.” These eight tests are: 
1—Not more than 60 units less than half inch per 12 

ounces 


2—-Not more than 15 per cent seed in the trimmed pods 
3—Not more than 12 strings per 12 ounces 


4—Not more than 0.15 per cent fibrous material in the 
de-seeded pods 


5—Not more than 12 blemished units per 12 ounces 
(A blemished unit is defined as having an aggre- 
gate blemish area equivalent to a circle 14 inch in 
diameter) 

6—Not more than 6 unstemmed units per 12 ounces 


7—Not more than 5 per cent loose seeds and pieces of 
seeds 


8—Not more than 0.6 per cent of extraneous material 
per 60 ounces 


Some canners are going to have difficulty in meeting 
these tests but the effort to meet them will certainly 
result in a very much higher quality product and 
greater consumer acceptance. Some canners will kick 
principally about tests No. 3 and No. 4 but these tests 
can readily be overcome by using the raw product at 
the right stage of maturity and of the proper variety. 
There isn’t any excuse for any packer packing any 
fibrous material in a can of beans. There isn’t any- 
thing more disgusting to the consumer than to get a 
mouthful of fibrous material, as you yourself have 
seen and done, and even on occasion have placed a pod 
between your teeth and grasping one end strain it 
through to get a solid slab of fibrous material. Those 
days should be gone forever for the seedsmen have 
done wonderful work in the development of suitable 
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varieties of beans for canning and freezing. They now 
offer varieties that are entirely stringless as well as 
entirely free of fibre, and if you are getting fibre in 
your canned beans, it is entirely your own fault. Either 
you are taking the raw material too old and attempting 
to get by with it, or you are not planting the proper 
varieties. 

The industry is given twenty days from October 25 
to file exceptions to the proposed order. This means 
that any objections or criticisms must be in by Novem- 
ber 14 if they are to receive consideration before the 
order becomes final. 


SARDINE INDUSTRY THREATENED — Much 
perturbed for fear the California sardine industry, 
which normally produces a 35 million dollar pack, faces 
disaster unless the State Fish and Game Commission 
ceases the issuance of new reduction permits, a sub- 
committee of the California State Chamber of Com- 
merce has just made a lengthy study of the sardine 
reduction problem. The committee is composed of 
scientists and representatives of processing plants, 
fishermen’s unions and other fishermen’s organizations. 

The committee found that an investment of 65 mil- 
lion dollars in plants and boats is at stake, along with 
a serious curtailment of income for sardine fishermen 
and cannery workers. It found that the State Fish 
and Game Commission limits the tonnage of sardines 
that can be caught and processed yearly. Secondly, 
that the Commission liberally issues sardine canning 
and processing permits, resulting in more plants proc- 
essing the total sardine quota and that this year 15 
new permits were issued to bring the total number of 
plants to 100. As a result, the quota of each plant is 
reduced as a new permit is granted, curtailing opera- 
tions, lessening output per plant and lessening employ- 
ment of fishermen and processing workers until this 
form of employment is seriously shortened each year. 

Attorney General, Robert W. Kennedy has further 
complicated the industry’s plight by an opinion that 
under existing laws the State Fish and Game Com- 
mission cannot pursue a course limiting permits to 
those firms who have operated in the past. The opinion 
declares that any rule limiting the number of permits 
must be based upon reasons of fish conservation and 
utilization of the fish supply in terms of fish economy 
as opposed to dollar economy. 

As a result of this, the sub-committee has made the 
following recommendations: 

1. That the California State Chamber of Commerce 
urge the State Fish and Game Commission to stop 
further expansion in the industry by ceasing to grant 
new reduction permits. 


2. That the State Chamber of Commerce urge the 
Fish and Game Commission to seek a court test to 
determine authority of the Commission to limit per- 
mits. 


3. That the State Chamber support adequate legis- 
lation at the next session of the Legislature to give the 
State Fish and Game Commission all necessary legal 
powers to limit the number of reduction permits. 

4. That the studies of California fisheries by the 
State Division of Fish and Game be intensified and 
amplified and to include also oceanographic and hydro- 
graphic studies so as to determine the most important 
factors affecting this resource, and that this informa- 
tion be made available to the Fish and Game Commis- 
sion and to the industry. 

Members of the sardine reduction problem subcom- 
mittees are: Dr. Robert C. Miller, director, California 
Academy of Sciences, chairman. 


Southern California—Roy Beaton, California Fish 
Canners Assn.; Montgomery Phister, vice-president, 
Van Camp Sea Food Products; James Waugh, secre- 
tary Fish Cannery Workers Union of the Pacific; 
George Webb, secretary, Fishermen’s Cooperative 
Assn. 

Northern California—L. F. Hubbard, secretary- 
treasurer, Consolidated Fisheries; Eugene Bennett, 
attorney; Ervin M. Isaacs, San Francisco Sardine 
Assn.; George Issell, Fish Cannery Workers Union; 
Edward David, president Del Mar Packing Corp.; 
David Oliver, California Sardine Products Institute; 
Richard Rehm, Northern California Fisheries Assn.; 
Victor Martin, secretary, International Fishermen and 
Allied Workers of America; Peter J. Ferrante, Hud- 
son, Martin, Ferrante & Street; Frank J. Leard, vice- 
president Custom House Packing Corp.; Horace Mer- 
curio, manager Monterey Sardine Industries, Inc. 


SET ASIDES END—Immediately following the 
sweeping order removing the ceilings from all canned 
foods, USDA followed up with a revocation of a num- 
ber of food orders which were put into effect during 
the war to help meet the special emergency food prob- 
lems and requirements. Included in the war food 
orders revoked are: WFO 22, the set aside order for 
canned and processed fruits and vegetables; WFO 45, 
which provided for the set aside and restrictions on 
the purchase and distribution of dry edible beans; 
WFO 54, providing for the set aside of dried skim milk 
for Government purchase; WFO 58, delegating author- 
ity to OPA with respect to rationing of processed 
foods (not including sugar); and WFO 148, the set 
aside order of evaporated milk for Government pur- 
chase. Thus decontrol is rapidly becoming complete. 
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WHAT CURB INFLATION 


Price reasonably and work with Distributors and Retailers to avoid 


runaway prices. Large outlets will play for consumer good will 
By BETTER PROFITS 


Here we go again, I’ll bet you! With 
all price controls off, for a greater or 
lesser length of time we will see and 
hear of prices on food stuffs that will be 
something for the book of memories we 
have been compiling these past few 
years. We will see and hear of these 
fantastic prices if we allow ourselves to 
be drawn into the maelstrom and let 
ourselves go. No mistake about it, de- 
mand will be such for a while we will 
start to feel the gravy train has backed 
up, turned around and is headed our way 
at a sixty mile an hour clip. Well, that 
may all be, but last night I stopped in 
a leading chain drug store to buy two 
pen size flash light batteries, about as 
big as a pencil, you know. I went there 
because the ordinary place of sale of 
the flash lights does not have the bat- 
teries in stock. A month ago I bought 
such batteries for eight cents a piece, 
some places sold them for two batteries 
for fifteen cents, last night they cost me 
ten cents each. I remarked about the 
passing of OPA and the clerk waiting 
on me said, “I’m sorry to see OPA go. 
This morning I had eggs and bacon, 
toast and coffee for my simple breakfast 
in a restaurant I have always ate in on 
my way to work Sunday morning and 
the check was seventy-five cents! I wish 
OPA and price ceilings had stayed on a 
while.” He about sums up the attitude 
of the average consumer facing the 
higher prices we know will come. In 
addition to this very real threat of much 
higher prices at retail we are also find- 
ing that in some states, laws raising 
salaries for a definite period are expiring 
December 31st and even at this late date 
no studies are even being made concern- 
ing a continuation of these emergency 
salaries. Thus employees in such states 
are facing a reduction in earnings of as 
much as 23%. 


PRICE REASONABLY 


Before the Merry Christmas rush has 
passed we will learn that any firm, 
manufacturer or canner standing firm, 
pricing his or their goods fairly and 
working against inflation will be a voice 
crying in a wilderness of advances but 
one to be remembered gratefully by a 
long suffering public. At first we will 
feel certain our profits will be governed 
solely by our ability to provide foods for 
consumption but sooner than we think 
we will again realize our final success 
in business will lie in our ability to fur- 
nish goods at prices the largest number 
of customers at retail are able to pay 
and still have something left for the 
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rent. Price your goods just as reason- 
ably as you can, then follow through 
and be as sure as you can that wholesale 
and retail outlets as well will follow suit 
closely. In all this morass of higher 
prices, we find one ray of light. Super 
markets and larger chain store outlets 
for food are very apt to seize this oppor- 
tunity for getting back into the good 
graces of consumers and will no doubt 
keep prices of canned foods at retail 
down to a reasonable basis. For this the 
canning industry ought to be duly thank- 
ful. 


CAUTION DISTRIBUTORS 


In this connection we can do ourselves 
a lot of good if we will always caution 
distributors among independent retail 
grocers to watch their step when pricing 
our merchandise at retail. The sooner 
each distributor realizes that he is again 
on trial, the better off he will be. Inde- 
pendent retail food distributors have 
made many gains in consumer relations 
during the war years that may all be 
cast aside in a twinkling of an eye unless 
they forego in a large part the advan- 
tage they sought to derive from the re- 
moval of price ceilings. Housewives in 
a little while will search weary hours 
each week end for the food outlet having 
a price schedule in line with the reduced 
take home pay of so many today. Ham- 
mer this point home with all your trade 
contacts, do what you can toward head- 
ing off a runaway inflation that will 
harm the whole industry. 


PRORATE STOCKS 


Before the war we urged every canner 
to file his products under Fair Trade 
Practice laws in various states in order 
that a fair margin of profit be assured 
the retail dealer buying his supplies 
from a wholesale grocer. Now the situa- 
tion is exactly reversed and the dealer 
must be encouraged to sell his stocks on 
hand at a margin that will allow all his 
trade to have a fair share of the foods 
available. A few realize this and are 
acting accordingly. Many more will 
need to be told time and again, about the 
danger of over-pricing. I know your goods 
are no longer your property after they 
are passed into the hands of the common 
carrier but there are ways and means 
as you know of swinging into line those 
bad actors who are harming the industry 
as a whole. Voluntary rationing of your 
available supplies to all customers will 
control matters very nicely. And the 
suggestion on your part to distributors 
that they in turn ration stocks on hand 


especially when sold at fair margins will 
not be amiss. 

And above all else, when the time 
comes, sooner or later, when you ap- 
proach the trade with lower prices, warn 
all and sundry that as soon as these new 
prices are effective, they in turn ought 
to lower their asking prices accordingly. 
No waiting to average out prices in 
order to absorp some of the loss on 
higher priced stocks on hand. Such a 
course leads only to confusion and even- 
tual greater profit losses. In every way 
do all you can to curb radical inflation. 
Your future sales and profits will in- 
crease as you do! 


OBJECTIVES OF NFBA FROZEN 
FOOD COMMITTEE 


Food Brokers must help the frozen 
food industry guide a straight and true 
course in the competitive sales period, 
Fritz Brahm, Chairman of the NFBA 
Frozen Foods Committee, says in an- 
nouncing the far reaching steps the Na- 
tional Food Brokers Association is tak- 
ing to aid the frozen food industry to 
assure such stability. Mr. Brahm, of 
Ashenfelter and Morrow, Ine., New 
York, listed the following as the objec- 
tives of the committee: 

(1) to provide a clearing house 
through the NFBA headquarters for 
problems relating to frozen foods which 
NFBA members wish to submit. 

(2) to report to NFBA members 
through the NFBA headquarters all 
major developments and trends in the 
frozen food industry with which brokers 
should be familiar. 

(3) to cooperate with the National 
Association of Frozen Food Packers and 
the National Association of Frozen Food 
Distributors on any problems of distribu- 
tion of frozen foods. 

(4) to improve the methods of trans- 
portation of frozen foods. 

5) to assist all Government agencies 
in matters pertaining to frozen foods. 

(6) to assist in the improvement of 
service and the development of higher 
standards of the frozen food brokers. 

Other members of the committee are 
Paul H. Amadon, of the Amadon Co., 
Boston; Ray Cornwell, of C. W. Corn- 
well & Sons, Philadelphia; W. J. Hassel- 
man, of Pittsburgh; Willis Johnson of 
Willis Johnson & Co., Little Rock; E. H. 
Logan of Charles H. Platter & Co., Dal- 
las; Paul Paver of Paul Paver & Asso- 
ciates, Inc., Chicago; and Randall Pratt 
of Goebel Pratt Co., Portland, Ore. 


‘ 
_— 
7 
| 
7 


GRAMS INTEREST 


VEGETABLE CANNERS SCHOOL 


The Tri-State Packers Association an- 
nounces that tentative arrangements 
have been made with the University of 
Maryland for holding a vegetable can- 
ners and field men’s school on Tuesday, 
Wednesday and Thursday, February 11, 
12 and 138. The school will be depart- 
mentalized in that each important vege- 
table will be taken up separately. Ten- 
tative program calls for a general to- 
mato meeting on Tuesday, February 11, 
running over to noon on Wednesday. The 
bean meeting will take place on Wednes- 
day afternoon, corn on Thursday morn- 
ing, and peas on Thursday afternoon. 
Those packers in the states of Maryland, 
Delaware, New Jersey and Virginia who 
plan to attend are urged to make ar- 
rangements for hotel accommodations in 
Washington at the earliest possible date. 


CHEF BOY-AR-DEE 
APPOINTMENTS 

Luther K. Bowman and Donald J. 
Huenink have been named vice-presidents 
of Chef Boy-Ar-Dee Quality Foods, Mil- 
ton, Pennsylvania. Mr. Bowman, who 
previously had been Assistant Executive 
Vice-President in Charge of Services, is 
now Vice-President in Charge of Admin- 
istration. Mr. Huenink has been made 
Vice-President in Charge of Production. 


INCORPORATED 
The Kemper Packing & Locker Co., 
Inc., has been incorporated at Clinton, 
Mo., by J. H. Kemper, William H. Reich, 
Jessie Marjorie Delozier and Henrietta 
Keil, all of Clinton, with $60,000 author- 
ized capital stock. 


ASCO GROWING 


American Stores Company, Philadel- 
phia, has completed arrangements for 
the acquisition of a chain of an addi- 
tional 320 stores and several thousand 
auto routes which have been operated by 
the Grand Union Company. This will 
give Asco 1,964 retail outlets. 


BASIC APPOINTS HOMER 


Harry Homer, Jr., has been appointed 
District Sales Representative for the 
Ohio, Indiana and Kentucky area for 
Basic Food Materials, Inc., of Cleveland, 
Ohio. A son of a well known meat 
specialty manufacturer, Mr. Homer was 
literally raised in the food processing 
business. For seven years he was sales 
representative for the Sylvania Corpora- 
tion, manufacturers of Cellophane and 
Cellulose products. He served in the 
U. S. Marine Corps for three years. 


NEW LOCKER PLANT 
The Marietta Frozen Locker plant has 
been opened in Marietta, Okla., with 465 
lockers and slaughter, chilling, process- 
ing and curing rooms. It is owned and 
operated by Pope and Tup Robertson. 


LEE TAYLOR DEAD 


Lee A. Taylor, for a number of years 
Secretary of the Association of New 
York State Canners and more recently 
affiliated with the Empire State Pickling 
Company at Phelps, New York, died 
suddenly early Saturday morning, Octo- 
ber 26, and was buried on the following 
Tuesday afternoon. Through his asso- 
ciation with the New York State Can- 
ners from January 1939 to October 1944, 
Mr. Taylor made a great many friends, 
not only in New York State, but through- 
out the nation. In October 1944 he re- 
signed his position with the New York 
State Canners Association to become 
Secretary to the Planning Committee of 
National Canners Association. In May 
1945 he went with Empire State Pickling 
Company as Assistant to the President 
and as Sales Manager for the Manches- 
ter Canning Company at Manchester, 
New York. He is survived by his widow, 
a daughter Babbete Ruth, a sister Esther 
Taylor Gunderson of Albany, New York, 
and two brothers, Lloyd of Albany and 
Donald of Rochester. 


OKLAHOMA FREEZER 


Bethany Frozen Foods, Inc., have been 
organized at Bethany, Okla., by Robert 
N. Howard, Francys T. Howard and 
Clark R. McCal, all of Oklahoma City, 
with authorized capital stock of $50,000 
to operate a locker plant in this small 
community outside the Oklahoma City 
limits. 


R. J. (BOB) MAC KINNON DEAD 


The many friends of Bob MacKinnon, 
genial representative of Ferry-Morse 
Seed Company, will learn with sorrow 
of his sudden death on September 26. 
Driving to the station on a business trip, 
he complained to his wife of feeling 
badly and on returning home immedi- 
ately collapsed and never regained con- 
sciousness. An honest and ever cheerful 
heart had finally given away. He was 
buried on Saturday, September 28 from 
St. Patrick’s Catholic Church. 


TEXAS LOCKER PLANT 


A contract has been let for construc- 
tion of a frozen food locker plant at 
Wills Point, Texas, to be owned and op- 
erated by J. D. Brownlee and C. E. Dun- 
can of Shreveport, La. The building will 
have 500 locker units and provide space 
for killing, curing and processing meat. 
It will be Van Zandt County’s only 
frozen locker plant. 


GETS LOCKER PLANT 


The first commercial locker plant in 
Corpus Christi, Texas, has been opened 
at 614 South Staples Street by M. H. 
Blum, J. Benjamin and Phillip Israel. 
The plant covers more than 4,000 square 
feet and has a locker capacity of 2,000. 
The plant’ cost is estimated at $250,000. 
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S. H. LEVIN DEAD 

S. H. Levin, a partner in the Philadel- 
phia food brokerage house, died at his 
ome in Beverly, New Jersey, on Octo- 
ber 15. Mr. Levin had been a partner 
in the firm of S. H. Levin’s Sons for 31 
years. The business will be continued 
under the management of Alan Levin, 
the surviving senior member, and his 
sons, Alan Jr. and Richard A. Levin. 


Cc. W. BOND STRICKEN 
Clarence W. Bond, President of the 
Bond Pickle Company, Oconto, Wiscon- 
sin, died suddenly at his home after re- 
turning from a football game October 19. 
He was 60 years old. Mr. Bond, together 
with his three brothers, established the 


‘Bond Pickle Company 23 years ago and 


the business today is the town’s principal 
industry. Surviving are his widow, two 
sons, two sisters and three brothers. 


INSTALLS FREEZING UNIT 


Work on a $15,000 freezing unit in 
the Harp Food Manufacturing Company 
plant at Shawnee, Okla., has been 
started. The structure will cover 3,000 
square feet. 


JOINS RIVERBANK 


L. Charles Mazzola, formerly Associ- 
ate Editor of the magazine Food Indus- 
tries, has joined the Riverbank (Calif.) 
Canning Company as Executive Vice- 
President. Mr. Mazzola is a charter 
member of the Institute of Food Tech- 
nologists, a licensed professional chemi- 
cal engineer and has spent practically 
all his business life in the production and 
marketing of foods and specialties. Dur- 
ing the war he spent two years with the 
U. S. Army OQMG as Chief of the Sub- 
sistence Section CAB Fiscal Division at 
Washington. 


JOINS NIAGARA FILTER 


R. J. Solomon has joined the sales en- 
gineering staff of the Niagara Filter 
Corporation and will serve the Chicago, 
Illinois, Wisconsin, Eastern Iowa and 
Western Indiana territory. 


LEAVES JERSEY PACKAGE 
Paul B. Bailey, President of the Jer- 
sey Package Company, Bridgeton, New 
Jersey, has announced the resignation of 
James M. Faulkner as the company’s 
Sales Manager, and the addition to the 
sales staff of Charles M. Langley. 


SUCCESS 

Potato Products Corporation, Grand 
Forks, N. D., packed its one millionth 
carton of Scott’s Super Tuber Potato 
Chips on October 17 and is well into the 
second million, W. A. Scott, president, 
has announced. 

When Potato Products opened its 
plant in August, it inaugurated anew 
era in potato chip packaging, in that the 
chips are processed in the growing .area 
for distribution nationally. Packaged 
in aluminum-foil covered cartons which 
bring them to the consumer “kitchen- 
fresh”—and which retail for 25 cents— 
Seott’s Super Tubers have already at- 
tained nation-wide recognition. 
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When cans are unduly agitated in the retort, the packer is — 
experiencing a case of “kettle dancing” —a vicious “vice” 
which mars cans and their exterior coatings — deforms : 
seams and breaks down the product. e 


Crown Field Service men know how to stop kettle dancing. 
It's simply a question of the proper hookup of the retorts. 
In fact, Crown men are helping to conduct an “anti- 
kettle dancing’’ crusade — another example, by the way, 
of Crown personalized service. 


*Kettle dancing is the agitation of cans in the retort due 
to improper movement of water and steam through the 
system during the process. 


THE NATION'S THIRD LARGE SOURCE OF SUPPLY 


CROWN CAN COMPANY - PHILADELPHIA - Baltimore + Chicago - St. Louis - Houston + Orlando - Fort Wayne + Nebraska City =e 
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DINNER BELL INCORPORATES 

The Dinner Bell Food Company, 4827 
North Broadway, has been incorporated 
at St. Louis, Mo., by Louis and Gus 
Papendick and Max W. Kramer with 
$100,000 authorized capital stock to deal 
in all types of food products at whole- 
sale, retail or brokerage. 


BEST FOODS GOES SOUTH 

Best Foods, Inc., have purchased a 4% 
acre tract in Airlawn Park, Dallas, 
Texas, for future development at a cost 
of $27,000. No definite plans have been 
announced because of building restric- 
tions but H. B. Viedt, company vice- 
president states that a new manufactur- 
ing plant will be erected on the site as 
soon as possible. It will be the first Best 
Foods plant in the South. 


CALPAK PROMOTES HODGE 


Carroll C. Hodge has been promoted 
from District Manager in the San Fran- 
cisco office to Assistant Division Sales 
Manager of the California Packing Cor- 
poration with headquarters in Philadel- 
phia. Mr. Hodge took over his new 
duties on November 1. 


GLASS CONTROLS OFF 


All controls over the manufacture and 
design of glass containers were removed 
Oct. 30 by the Civilian Production Ad- 
ministration. Action was taken by re- 
voking Order L-103, which had restricted 
glass bottle and jar shapes and sizes to 
the patterns made in 1942. OPA said 
it was removing the control, in effect 
since May 11, 1942, because a reasonable 
balance of supply and demand has been 
achieved throughout the industry, with 
manufacturers reporting backlogs of 
orders down to normal. 


NEW CANNING FIRM 
Work has begun on the $75,000 plant 
of Canner’s, Inc., Clarksville, Ark. The 
company is headed by R. Y. Fulbright, 
as president and general manager. The 
plant will can vegetable crops of the 
area with a 3,000 can output daily. 


GF PRICES HOLD 


General Foods has given assurance to 
distributors and consumers that release 
of most of its products from price con- 
trol will not result in a general price 
increase. 

“As we stated early last July, when 
price control lapsed temporarily, General 
Foods is committed to the idea of full 
production, high levels of employment, 
and expanded job opportunity,” Austin 
S. Igleheart, president said in making 
the announcement. “None of these can 
be achieved without mutual confidence 
between our customers and ourselves. 
We expect to stay in business a long 
time and will not risk the loss of this 
confidence for any quick and temporary 
gain.” 


CANNER NAMES AGENT 
Sturm, Dahlberg Co., New York food 
brokers, have been named sales repre- 
sentatives in the metropolitan market 
for the Pesecarboura Mushroom Co. of 

Kelton, Pa., canners of mushrooms. 
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NCA MEN ADDRESS 
TEXAS CANNERS 


President Fred A. Stare, Dr. E. J. 
Cameron, Dr. C, H. Mahoney and Norris 
H. Sanborn, all from the National Can- 
ners Association, were among the speak- 
ers to address the annual convention of 
the Texas Canners Association held at 
Corpus Christi, October 25 and 26. 

President Stare reminded his listeners 
that the popular acceptance and wide 
general use of canned foods in the 
American diet is the result of constant 
eftort of canners all over the nation to 
improve the flavor, wholesomeness and 
nutritive value of their products. it has 
been the desire of the canners to improve 
the quality of canned foods and not to 
sacritice quality for quantity that has 
accounted for the rapid growth and suc- 
cess of the canning industry, Mr. Stare 
said. 

Dr. Cameron, Director of the associa- 
tion’s Washington Research Laboratory, 
told of the part that the scientific 1apo- 
ratory has played in bringing about this 
public acceptance. The association’s tabo- 
ratories in Washington, Seattle and San 
Francisco have conducted investigations 
on the fundamental principles that gov- 
ern canning, and also provided tecnno- 
logical service to the individual canners. 
Through training and experience tne 
combined staff has acquired specialized 
information that enables it to furnish 
services frequently not available from 
other sources. In the beginning canned 
foods research dealt primarily wita 
the improvement of canning methods 
through the coordinated efforts of the 
laboratory and industry technologists. 
Canning methods have been perfected 
which assure the consumer of the abso- 
lute safety of each can of food. Atten- 
tion was then given to nutrition studies 
and the laboratories have now entered 
the field of nutrition on a broad scale. 
As a result of these studies more nutri- 
tion knowledge has been derived for 
canned foods than for any other form of 
processed food. 

Dr. Mahoney, who heads the associa- 
tion’s Raw Products Bureau, outlined 
some of the problems and the work now 
being done in canning crop research. He 
made specific mention of the factors in 
production and handling which would in- 
clude quality of the product going int 
the canning plant and described new 
techniques in production, weed, insect 
and disease control that might help 
lower production costs. 

Dr. Sanborn, from the association’s 
Washington laboratory, described the 
plant sanitation program and the wor 


— on cannery waste disposal prob- 
ems. 


E&F INCORPORATES 


E & F Company, 1760 Dierks Build- 
ing, has been incorporated at Kansas 
City, Mo., by Milton J. Einhorn and 
Myer Finersh, with $60,000 authorized 
capital stock, to “buy, sell, trade, manu- 
facture, deal in and deal with food stuffs 
of every kind and description.” 
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GRAND OLD MAN OF NATIONAL 
CAN CELEBRATES EIGHTIETH 
BIRTHDAY 


Charles J. Hennick, who has been em- 
ployed by the National Can Corporation 
since February, 1906, celebrated his 
eightieth birthday on Friday, September 
13, by reporting to his office to take up 
his usual duties as Cashier for the Balti- 
more office of the Corporation. 

He was given an ovation by his fellow 
workers and was presented with flowers, 


CHARLES J. HENNICK 


gifts and a cake. He received 102 greet- 
ing cards. When the fact that his birth- 
day fell on Friday the 13th was men- 
tioned to him, he smiled and said that 
13 was his lucky number, since he was 
married on October 13, 1892, and his first 
home bore the number 713. 

Mr. Hennick has a remarkable atten- 
dance record. During his forty years of 
service, he was away from his desk only 
three times for any length of time—once, 
when he was the victim of an automobile 
accident; once when he was forced to 
undergo a major operation, and several 
years ago when he fell on the ice and 
broke his shoulder. In each case his 
recovery was so rapid that he returned 
to his duties weeks before he was ex- 
pected to return. 


FOOD BROKERS MEET 


Edwin B. Smithson, regional director 
for the National Food Brokers’ Associa- 
tion, presided at a meeting of New Jer- 
sey and New York food brokers held at 
100 Hudson Street on Oct. 30. The meet- 
ing, a closed affair, dealt with problems 
of current interest to brokers in the 
metropolitan area. 


PRISON CANNERY 


Fruits and vegetables were canned 
this year at the California State Prison 
at Folsom, with apricots, peaches, plums, 
apples, pears and tomatoes handled. 
Most of the harvesting and all of the 
canning was done by prison labor. 
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WRAPPER for LIGHT-CRUST Cake Flour, 
product of the Burris Mill & Elevator Co., attracts 
unusual attention and dramatizes the product with 
a design technique that lends itself to mass display. 


LABEL for RICH-NUT Green Beans, 
product of the Western Canning Co., drama- 
tizes the brand name with a novel caricature, 
and on the consumer panel, shows full color 
EYE-PETIZED recipe for serving the product. 
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THANK YOU — 


for the multitude of orders for 


The new 7th edition of 


A Complete Course in Canning 


We knew you would like it, find it not only reliably serviceable 
but unusually interesting, too. That was a natural for the food 


producer—But — 


Every canner in the business ought to have a copy of this book, 


filled as it is with tested, proven recipes for the handling and 


preservation offoods. Even for the best and most widely informed 
the book will be found helpful, worth its price many times over. | 
Many heads of firms, upon seeing this new Edition, have ordered 


extra copies for themselves. 


We have triedtotell you thatit is different to the previous editions, 
much better, more interestingly written, more complete in its cov- 


erage of items. 


You'll cherish your copy when you get it, we are not afraid to 


predict. 
Price $10. postpaid 


A Publication of 


THE CANNING TRADE 


a 20 S. GAY STREET BALTIMORE 2, MARYLAND 
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GREEN AND WAX BEAN STANDARDS 


FDA proposes definitions and standards of identity and quality for 
Canned Green and Wax Beans effective April 1, 1947 


The Federal Security Agency has is- 
sued its proposed order fixing and estab- 
lishing definitions and standards of iden- 
tity and standards of quality for canned 
green beans and canned wax beans. The 
order becomes effective April 1, 1947. 
Text of governing sections of the order 
is as follows: 


$51.10 Canned Green Beans; iden- 
tity; label statement of optional ingre- 
dients. (a) Canned green beans is the 
food prepared from stemmed, succulent 
pods of the green bean plant, and water. 
It may be seasoned with salt, sugar, or 
dextrose, or any two or all of these. The 
pods are prepared in one or more of the 
following forms: 


(1) Whole pods, or transversely cut 
pods not less than 2% inches in length. 


(2) Pods sliced lengthwise. 


(3) Pods cut transversely into pieces 
less than 2% inches in length but not 
less than % inch in length, with or with- 
out shorter end pieces resulting there- 
from. 


(4) Pieces of pods less than % inch 
in length. 

Any such form is an optional ingre- 
dient. Mixtures of two or more optional 
ingredients may be used. The food is 
sealed in a container and so processed 
by heat as to prevent spoilage. 


(b) (1) When optional ingredient (a) 
(1) is used the label shall bear the word 
“Whole.” If the pods are packed parallel 
to the sides of the container the word 
“Whole” shall be preceded or followed by 
the words “Vertical Pack,” except that 
when the pods are cut at both ends, are 
of substantially equal lengths, and are 
packed parallel to the sides of the con- 
tainer, the words “Asparagus Style” may 
be used in lieu of the words “Vertical 
Pack.” If the pods are packed without 
arrangement the word “Whole” shall be 
preceded or followed by the words “Jum- 
ble Pack” or “Packed Without Arrange- 
ment.” 


(2) When optional ingredient (a) (2) 
is used the label shall bear the words 
“Sliced Lengthwise” or “French Style.” 


(3) When optional ingredient (a) (3) 
is used, the label shall bear the word 
“Cut” or “Cuts.” 


(4) When optional ingredient (a) (4) 
is used the label shall bear the words 
“Short Cut” or “Short Cuts” or “ 
Inch Cut” or “ Inch Cuts,” the blank 
to be filled in with the fraction of an 
inch which denotes the approximate 
length of the pieces. 
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(5) When a mixture of two or more 
of the optional ingredients (a) (1) to 
(a) (4) inclusive is used the label shall 
bear the statement “Mixture of Oy 
the blank being filled in with the combi- 
nation of the names “Whole,” “Sliced 
Lengthwise,” “Cut” or “Cuts,” and 
“Short Cut” or “Short Cuts,” designating 
the optional ingredients present, and. ar- 
ranged in the order of predominance, if 
any, by weight of such ingredients. 


(c) Wherever the name “Green Beans” 
appears on the label so conspicuously as 
to be easily seen under customary condi- 
tions of purchase, the words and state- 
ments prescribed by paragraph (b) of 
this section shall immediately and con- 
spicuously precede or follow such name, 
without intervening written, printed, or 
graphic matter, except that the varietal 
name of the green beans and the desig- 
nation of the length of cut may so inter- 
vene. 


§ 51.15 Canned wax beans; identity; 
label statement of optional ingredients. 
(a) Canned wax beans conforms to the 
definition and standard of identity, and 
is subject to the requirements for label 
statement of optional ingredients pre- 
scribed for canned green beans by § 51.10 
(a) and (b), except that it is prepared 
from stemmed, succulent pods of the wax 
bean plant. 


(b) Wherever the name “Wax Beans” 
appears on the label so conspicuously as 
to be easily seen under customary condi- 
tions of purchase, the words and state- 
ments prescribed by § 51.10 (b) shall 
immediately and conspicuously precede 
or follow such name, without intervening 
written, printed, or graphic matter, ex- 
cept that the varietal name of the wax 
beans and the designation of the length 
of cut may so intervene. 


§ 51.11 Canned green beans; quality; 
label statement of substandard quality. 

(a) The standard of quality of canned 
green beans is as follows: 

When tested by the method prescribed 
in paragraph (b) of this section: 


(1) In the case of cut beans (§ 51.10 
(a) (38)) and mixtures of two or more 
of the optional ingredients specified in 
§ 51.10 (a) (1) to (a) (4), inclusive, 
not more than 60 units per 12 ounces 
drained weight are less than % inch 
long. 

(2) The trimmed pods contain not 


more than 15 per cent by weight of seed 
and pieces of seed. 


(3) There are not more than 12 
strings per 12 ounces of drained weight 


which will support % pound for 5 sec- 
onds or longer. 


(4) The deseeded pods contain not 
more than 0.15 per cent by weight of 
fibrous material. 


(5) There are not more than 12 blem- 
ished units per 12 ounces of drained 
weight. A unit is considered blemished 
when the aggregate blemished area ex- 
ceeds the area of ‘a circle % inch in 
diameter. 


(6) There are not more than 6 un- 
stemmed units per 12 ounces of drained 
weight. 


(7) The combined weight of loose seed 
and pieces of seed is not more than 5 
per cent of the drained weight. This pro- 
vision does not apply in case the green 
bean ingredient is pods sliced lengthwise 
($51.10 (a) (2)). 


(8) The combined weight of leaves, 
detached stems, and other extraneous 
vegetable matter is not more than 0.6 
ounce per 60 ounces of drained weight. 


(b) Canned green beans shall be tested 
by the following method to determine 
whether they meet the requirements of 
paragraph (a) of this section: 

(1) Distribute the contents of the 
container over the meshes of a circular 
sieve which has been previously weighed. 
The diameter of the sieve is 8 inches if 
the quantity of the contents of the con- 
tainer is less than 3 pounds, and 12 
inches if such quantity is 3 pounds or 
more. The bottom of the sieve is woven 
wire cloth which complies with the speci- 
fications for such cloth set forth under 
“2380 Micron (No. 8)” in Table I of 
Standard Specification for Sieves”, pub- 
lished March 1, 1940, in L. C. 584 of the 
U.S. Department of Commerce, National 
Bureau of Standards. Without shifting 
the material on the sieve, so incline the 
sieve as to facilitate drainage. Two min- 
utes from the time drainage begins, 
weigh the sieve and the drained material. 
Record, in ounces, the weight so found, 
less the weight of the sieve, as the drained 
weight. 


(2) Pour the drained material from 
the sieve into a flat tray and spread it 
in a layer of fairly uniform thickness. 
In case the material consists of the op- 
tional ingredient specified in paragraph 
(a) (3) or a mixture of two or more of 
the optional ingredients specified in 
paragraphs (a) (1) to (a) (4), incelu- 
sive, of § 51.10, count and record, but do 
not remove, all units each of which is 
less than % inch long. Divide the num- 
ber of units which are less than % inch 
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long by the drained weight recorded in (1) 
and multiply by 12 to obtain the number 
of such units per 12 ounces drained 
weight. 


From the drained material select a 
representative sample of 3% to 4 ounces, 
weigh and record its weight in ounces 
for use in (5). Cover the remaining ma- 
terial to prevent evaporation and reserve 
for further examination under (7). 


(3) From the representative sample 
selected in (2) segregate and reserve for 
(7) the extraneous vegetable matter (in- 
cluding any stems completely detached 
from pods or pieces of pods). Then 
segregate the loose seed and, except in 
the case of pods sliced lengthwise, re- 
serve for (10) the loose seed so segre- 
gated (as here used and in subsequent 
paragraphs of this method, the word 
seed means seed and pieces of seed). 
Count and record the number of un- 
stemmed units. Detach stems and dis- 
ecard. Count and record but do not re- 
move the blemished units. A unit is 
considered blemished when the aggregate 
blemished area exceeds the area of a 
circle % inch in diameter. 


(4) From the pods in (3) trim off, as 
far as the end of the space formerly oc- 
cupied by seed, any portions of pods 
from which seed become separated. Re- 
move and discard any seed from the 
trimmings and reserve the trimmings for 
(5). Weigh and record the weight of 
the trimmed pods. Deseed the trimmed 
pods and reserve the deseeded pods for 
(5). Collect the seed on a sieve of mesh 
fine enough to retain them, and so dis- 
tribute them that any liquid drains 
away. Weigh the seed, divide by the 
weight of the trimmed pods and multiply 
by 100 to obtain per cent by weight of 
seed in the trimmed pods. 


(5) From the deseeded, trimmed pods 
segregated in (4), or from the deseeded 
pods of beans sliced lengthwise, remove 
the strings and promptly test as follows: 
Fasten clamp, weighted to % Ib., to the 
string and lift gently holding the string 
with the fingers (a cloth may be used 
to aid in holding the string), testing the 
string at what appears to be the tough- 
est portion. Count as “tough strings” 
those which support the % Ib. weight for 
at least 5 seconds. Divide the number 
of tough strings by the weight of the 
sample recorded in (2) and multiply by 
12 to obtain the number of tough strings 
ver 12 ounces drained weight. Return 
both the broken and the unbroken 
strings, which were separated for test- 
ing, to the pods from which they were 
separated and add any trimmings re- 
served in (4). Weigh and record as the 
weight of deseeded pods for use in (6). 


(6) Transfer the deseeded pods, 
strings, and trimmings weighed in (5) 
to the metal cup of a malted milk stirrer 
and crush. Wash material adhering to 


Note: In the case of pods sliced lengthwise the 
removal of loose seed in (3) and of the seed from 
the pods in (4) is only for the purpose of prepar- 
ing sample for fiber determination in (5). No 
trimming of pods, or weighing of seed, as directed 
in (4) need, therefore, be done, 
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the crushing instrument back into cup 
with 200 ce. of boiling water. Bring mix- 
ture to a boil and add 25 cc. of 50 per 
cent (by weight) sodium hydroxide solu- 
tion. (If foaming is excessive, a piece 
of paraffin may be added.) Boil for 5 
minutes, then stir for an additional 5 
minutes with a malted milk stirrer capa- 
ble of a no-load speed of at least 7200 
r. p.m. Use a rotor with two scalloped 
buttons shaped as shown in the diagram 
in Exhibit 1. Transfer the material from 
the cup to a previously weighed 30-mesh 
monel metal screen having a diameter of 
about 4 inches and side walls about 1 
inch high, and wash with a stream of 
warm water until washings are clear 
and free from alkali. Dry the screen 
and fibrous material for 2 hours at 100° 
C., cool, weigh, and deduct weight of 
screen. Divide the weight of fibrous 
material by the weight of deseeded pods 
recorded in (5) and multiply by 100 to 
obtain the per cent of fibrous material 
in the deseeded pods. 


(7) Examine the drained material re- 
served in (2), counting and recording 
the number of blemished units for (8), 
and the number of unstemmed units for 
(9). Remove the extraneous vegetable 
matter (including detached stems), com- 
bine with similar matter reserved in 
(3), and retain for (11). Reserve the 
remaining drained material for (10). 


(8) Add to the number of blemished 
units recorded in (7), the number of 
blemished units recorded in (3). Divide 
the sum by the drained weight recorded 
in (1) and multiply by 12 to obtain the 
number of blemished units per 12 ounces 
of drained weight. 


(9) Add together the number of un- 
stemmed units recorded in (7) and in 
(3). Divide the sum by the drained 
weight recorded in (1) and multiply by 
12 to obtain the number of unstemmed 
units per 12 ounces of drained weight. 


(10) From the drained material re- 
served in (7), except in the case of pods 
sliced lengthwise, segregate the loose 
seed reserved in (39), and weigh. Divide 
this weight by the drained weight re- 
corded in (1) and multiply by 100 to 
obtain the per cent of loose seed in the 
drained weight. 


(11) If the drained weight recorded 
in (1) was less than 60 ounces, drain 
and weigh as directed in (1), the con- 
tents of additional containers until a 
total of not less than 60 ounces drained 
material is obtained. From this addi- 
tional drained material segregate the 
extraneous vegetable matter (including 
detached stems) and combine it with the 
similar matter reserved in (7). Weigh 
the combined extraneous vegetable mat- 
ter, divide by the total weight of drained 
material examined and multiply by 60, 
to obtain the weight of extraneous vege- 
table matter per 60 ounces of drained 
weight. 


2 Washing may be quickly accomplished by mov- 


ing screen back and forth under a slow running 
tap of warm water, taking care to prevent wash- 
ing any fibrous material over the sides of the 
screen, 
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(c) If the quality of the canned green 
beans falls below the standard of quality 
prescribed by paragraph (a) of this sec- 
tion, the label shall bear the general state- 
ment of substandard quality specified in 
§ 10.2 (a) of this chapter (21 CFR, Cum. 
Supp., 10.2 (a)), in the manner and 
form therein specified. 


§ 51.16 Canned wax beans; quality; 
label statement of substandard quality. 
(a) The standard of quality for canned 
wax beans is that prescribed for canned 
green beans by § 51.11 (a) and (b). 


(b) If the quality of canned waxed 
beans falls below the standard of quality 
prescribed by paragraph (a) of this sec- 
tion, the label shall bear the general 
statement of substandard quality speci- 
fied by $10.2 (a) of this chapter (21 
CFR, Cum. Supp., 10.2 (a)), in the man- 
ner and form therein specified. 


Effective dates. In general the pro- 
portion of green bean pods which have 
tough strings is greater the larger the 
sieve size of the pods; and by picking 
the green beans frequently it is possible 
to keep the proportion of the larger sieve 
sizes low, and hence to keep the propor- 
tion of tough strings low. Present condi- 
tions make it extremely difficult in har- 
vesting green beans to avoid getting in 
the pickings a considerable proportion of 
number 4 and 5 sieve size pods, but it is 
not unreasonably difficult to keep rela- 
tively low the proportion of number 6 
sieve size pods (pods over 27/64 inch in 
diameter). In recognition of these con- 
ditions the effective date of paragraph 
(a) (3) of §51.11 is postponed in its 
application to canned green beans the 
units of which are whole pods less than 
27/64 inch in diameter or transversely 
cut pods less than 27/64 inch in diam- 
eter, for one year beyond the effective 
date of this order. 


It is proposed that this regulation 
shall become effective April 1, 1947. 


Any interested person whose appear- 
ance was filed at the hearing may, within 
20 days from the date of publication of 
this proposed order in the Federal Regis- 
ter (October 25, 1946), file with the 
Hearing Clerk, Office of the General 
Counsel, Federal Security Agency, 
Washington, D. C., written exceptions 
thereto. Exceptions shall point out with 
particularity the alleged errors in the 
proposed order, and shall contain specific 
references to the pages of the transcript 
of the testimony or to the exhibits on 
which each exception is based. Such ex- 
ceptions may be accompanied with a 
memorandum or brief in support thereof. 
Exceptions and accompanying memo- 
randa or briefs should be submitted in 
quintuplicate. 

Date: October 18, 1946. 

[SEAL] MAURICE COLLINS, 

Acting Administrator. 
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Hand Pack Filler 


Pages 105-107 


“a BEAN CANNERS 
f for Lower Costs and Top Quality 


Cut your snipping costs 25 to 40%! Variable speed controls 

give this bean snipper maximum capacity, regardless of va- 

riety or type beans being handled. Under favorable condi- 

tions bean snipping capacity has been more than doubled, 

; with no sacrifice in quality or quantity. By varying the time 

daidia ao in the drum, beans of any size and type can be snipped effi- 

ciently and with minimum waste. Loads 4 to 5 bushels per 

charge. Beans discharge automatically into hopper, and 

elevator distributes them uniformly over picking table. 

FMC Processing Equipment is your answer to the £-200 
all-important problem of cutting costs to meet re- 
newed, keener competition without sacrificing qual- 
4 ity. It not only cuts costs, but eliminates bottle-necks, 


“" increases capacity, steps up quality. Consult the 

new FMC Catalog No. 700 (we'll be glad to send 

one, free). Let our engineers show you how FMC | k; a 

Canning Equipment can help you meet today's and t 

tomorrow's problems. 00 ac nery orpora 10n 
SPRAGUE-SELLS DIVISION Hoopeston, Illinois 
BRANCHES—NEW YORK - BALTIMORE - SAN JOSE, CALIF. 
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meated tuna, was mysteriously scarce in 
the northern waters where it has sup- 
ported a fishery since 1937. Landings of $ 
this tuna at Astoria were the smallest i 
in the history of the fishery; receipts at 

other ports in Oregon and Washington 

were correspondingly low. The northern 

pack of albacore this year, as a result, 

was little better than 10 per cent of the 
quantity packed from the 1945 catch. 


1946 PEA PACK SETS RECORD 


The 1946 pack of canned green peas totaled 39,929,153 cases of all sizes 
and establishes an all time record, according to the National Canners Associa- 
tion’s Division of Statistics. The next largest pack was in 1945 when 38,145,- 
388 actual cases were packed. On the basis of 24/2 the 1946 pack was 40,933,- 
. 000 cases as compared with last year’s pack of 39,649,000 cases basis 24/2. 

2 The following table compares the 1946 pack with that of last year by 
yi States and varieties, and is based on the actual report of all canners packing 


peas. 
PACK OF GREEN PEAS IN CASES ALL SIZES FOR 1945 AND 1946 MAINE SARDINES 
1945 Pack 1946 Pack 
7 State Alaskas Sweets Alaskas Sweets After a discouraging early season 
pack, the Maine sardine fishery made 
- N. Y. and Maine. 20,895 2,121,925 33,783 3,246,314 a sudden spurt in August and September 
a Middle-Atlantic and by the end of the latter month hac 
3 Delaware and N. 157,150 257,869 184,792 145,359 
i Pennsylvania ...... 381,369 721,219 362,648 851,406 first three quarters of the year. The 
- Other States 35,111 33,304 40,7738 26,254 pack as of September 30 was 2,123,222 
Mid-West cases, compared with 1,953,216 cases to 

Ohio 26,95 38,817 7,95 

Indiana 694,007 43,455 684,025 50,870 é September 30, 1945. 
3 Tilinois 568,260 1,826,990 529,183 1,481,424 Production of canned sea herring in 
Michigan 169,002 354,412 145,835 793,884 Maine s j 
Bi: Wisconsin 7,084,643 8,346,154 6,415,850 7,967,235 th 1 howed little change compared 

Minnesota 935,346 2,497,898 892,082 2,136,359 with last year: 72,240 cases as against 


Other States 


439,937 294,398 439,359 322,319 78,500 in 1945. The pack of Atlantic 


; West mackerel, on the other hand, was 203,949 
Montana and Wyoming. 


7,730 35.780 cases—about four times the 1945 pro- 
aho an ta 27,73 2,352,193 5,73 

cS Wash. and Oregon 736,988 4,756,676 689,654 7,206,858 duction. The canning of mackerel is con- 
50,299 494,442 23,228 448,834 centrated at Gloucester and in several 
ds TOTAL 13,051,559 25,093,829 12,599,200 27,329,953 Maine ports. 


Canned Fish Production Shows Decline 


Because of extremely low production 
in several of the major fisheries, the 
pack of canned fish in the United States 
and Alaska during the first nine months 
of 1946 was eight per cent below last 
year, Milton C. James, Assistant Direc- 
tor of the Fish and Wildlife Service, an- 
nounced October 28. 

By September 30, the pack of canned 
fish, except for miscellaneous small items 
not yet tabulated, amounted to 386,580,- 
600 pounds. On the same date last year, 
421,592,700 pounds had been packed. 

The decline has occurred in spite of 
high production in the fisheries for Cali- 
fornia tuna and Maine sardines, and is 
largely due to the failure of the Alaska 
salmon fishery, the albacore fishery off 
the coasts of Washington and Oregon, 
and the Pacific sardine fishery, Mr. 
James said. 

Although some of the deficit might be 
made up in fisheries that are still oper- 
ating during the balance of the year, 
there is little chance that production 
will equal that of 1945 unless there is 
an unexpected improvement in fishing 
for Pacific sardines, which has _ been 
notably poor in northern California 
waters. 


PACIFIC SARDINES 


Only about half as many sardines have 
been packed on the West Coast as last 
year. The pack to the end of September 
was 760,275 cases, compared with 1,492,- 
441 cases for the same period in 1945. 
This figure represents production during 
January, February, August, and Sep- 
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tember, the period from March 1 through 
July being a closed season in this fishery. 


SALMON PACKS 


The Alaska salmon industry had one 
of the poorest seasons in its history, the 
pack falling to the lowest level since 
1927. When the season closed in Sep- 
tember, the total pack was only 3,879,955 
cases. In 1945, also a poor year for this 
industry, 4,350,471 cases were packed. 
During the preceding 10-year period, 
production of Alaska salmon had varied 
from five to eight million cases. 


The salmon pack on the northwestern 
coast of the United States, while only 
slightly below the 1945 level, continued a 
downward trend which has been evident 
since 1941. The 1946 pack to the end of 
September was 516,729 cases, compared 
with approximately 550,000 cases for 
the equivalent period of 1945. 


TUNA PACKS 


In contrast to these low yields, the 
California tuna fishery, third largest on 
the Pacific coast, seemed likely to enjoy 
a record-breaking year. The pack for 
the first nine months of 1946 was 3,596,- 
817 cases—almost as much as was packed 
during the whole of 1945—and 35 per 
cent above production for the same 
period last year. The largest pre-war 
pack of California tuna was 4,162,336 
cases, in 1940, and present indications 
are that the 1946 pack will considerably 
exceed this figure. 


Despite the excellent tuna catches by 
California boats, the albacore, a white- 
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Since the peak of the Pacific mackerel 
season comes in the last quarter of the 
year, it is too early to judge the trend 
of this fishery. However, the pack to 
the end of September was 195,225 cases, 
an increase of about 55,000 cases over 
last year. 


SHRIMP PACKS 


Although still below the pre-war nor- 
mal, the pack of shrimp on the South 
Atlantic and Gulf coasts totaled 168,209 
cases by September 30, compared with 
88,190 last year. During the war very 
little shrimp was canned because of the 
price situation and the difficulty of ob- 
taining canning materials. 


GF EARNINGS UP 


General Foods Corporation net earn- 
ings in the third quarter after all taxes 
and charges were $4,683,529, equivalent 
to 84 cents a share on the common stock, 
Clarence Francis, chairman, an- 
nounced. These figures compare with 
$3,228,939, or 58 cents a share earned in 
the third quarter of 1945. First and sec- 
ond quarter earnings for 1946 were 68 
cents and 83 cents respectively. 


Net sales in the third quarter were 
$76,491,113 against $61,184,440 for the 
third quarter of 1945. 

Net earnings for the nine months were 
$13,119,383, or $2.35 a common share in 
1946, and $11,261,990, or $2.02 a share 
in the same 1945 period. The 1946 earn- 
ings figure is after a provision in the 
second quarter of $500,000 for price 
uncertainties. 


During the nine months period just 
ended, net sales rose to $228,138,610 as 
against $220,468,804 in the correspond- 
ing period of 1945. Special Government 
sales were included in last year’s figures. 
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WISCONSIN CONVENTION 
PLANS 


E. A. (Woody) Meyer, Assistant Ad- 
ministrator of the Production and Mar- 
keting Administration of USDA will 
address the opening luncheon at the Wis- 
consin Canners Association Convention 
which will be held in Milwaukee, Novem- 
ber 11 and 12. He will speak on the 
agricultural support price programs re- 
quired by Federal legislation and their 
relation to unsupported agricultural com- 
modities such as canning crops. Other 
speakers for Monday afternoon will be 
Fred A. Stare, President of the National 
Canners Association, and Howard R. 
Smith of NCA Research Laboratories, 
who will report on the development of 
objective standards of quality for canned 
foods under the Food, Drug and Cos- 
metics Act. After Mr. Smith’s talk 
samples of corn and green and wax beans 
will be cut. 


On Tuesday morning, November 12, 
Arlie Mucks, State Supervisor of Agri- 
cultural Labor will discuss the labor sup- 
ply picture for 1947. Other speakers to 
address the convention will be D. S. 
Brownlee from Continental Can Com- 
pany’s Research Department, who will 
talk on the in-plant chlorination of can- 
nery water supply; James Bryce, Mary- 
land Casualty Company, who will speak 
on the care, maintenance and operation 
of steam boilers; followed by a talk on 
the standardization, grading and con- 
tinuous inspection service offered by 
U. S. Department of Agriculture. 


Registration will open at 9:00 A. M. 
on Monday morning, November 11, with 
the Business Meeting for members fol- 
lowing at 10 o’clock. The ladies’ luncheon 
and bridge party will be held on Monday 
afternoon, and the dinner-dance on Mon- 
day evening, preceded by Continental 
Can Company’s cocktail party. 


GEORGIA PLANS 


Senator Walter F. George, of Georgia; 
Fred A. Stare, President of National 
Canners Association; Carlos Campbell, 
NCA’s Secretary; J. Kelly Wright, M-81 
Administrator; C. H. Mahoney, Director 
of Raw Products NCA; and other promi- 
nent speakers are scheduled to take part 
in the program of the annual convention 
of the Georgia Canners Association 
which will be held at the DeSoto Hotel, 
Savannah, December 4, 5 and 6. The 
program as prepared is an interesting 
one with plenty of time given over to 
social affairs. 


INDIANA PLANS 


Secretary A. F. Dreyer reports that 
arrangements are rapidly shaping up for 
the fall meeting of the Indiana Canners 
Association to be held at the Claypool 
Hotel, Indianapolis, November 21 and 22. 
In addition a good program is being ar- 
ranged by the Entertainment Committee 
representing the brokers and machinery 
and supply men. 
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CALENDAR OF EVENTS 


NOVEMBER 3-7, 1946—Annual Con- 
vention, Super Market Institute, Hotel 
Stevens, Chicago, IIl. 


NOVEMBER 8, 1946—Annual Fall 
Meeting, Michigan Canners Association, 
Pantlind Hotel, Grand Rapids, Mich. 


NOVEMBER 7-8, 1946—Board of Di- 
rectors, National Association of Frozen 
Food Packers, Washington, D. C. 


NOVEMBER 11-12, 1946— Annual 
Convention, Wisconsin Canners Associa- 
tion, Schroeder Hotel, Milwaukee, Wis. 


NOVEMBER 15, 1946—Fall Meeting, 
Ozark Canners Association, Colonial 
Hotel, Springfield, Mo. 


NOVEMBER 18, 1946—Administra- 
tive Council, National Canners Associa- 
tion, Shoreham Hotel, Washington, D. C. 


NOVEMBER 19, 1946—338rd Annual 
Convention, Association of Pacific Fish- 
eries, Olympic Hotel, Seattle, Wash. 


NOVEMBER 19-20, 1946—Board of 
Directors, National Canners Association, 
Shoreham Hotel, Washington, D. C. 


NOVEMBER 21-22, 1946— Annual 
Meeting, Pennsylvania Canners Associa- 
tion, Yorktowne Hotel, York, Pa. 


NOVEMBER 21-22, 1946—Fall Meet- 
ing, Indiana Canners Association, Clay- 
pool Hotel, Indianapolis, Ind. 


DECEMBER 2-3, 1946—Annual Con- 
vention, Illinois Canners Association, 
Bismarck Hotel, Chicago, III. 


DECEMBER 4-5, 1946—Fall Meeting, 
Tri-State Packers Association, Benjamin 
Franklin Hotel, Philadelphia, Pa. 


DECEMBER 4-6, 1946—Annual Con- 
vention, Georgia Canners Association, De 
Soto Hotel, Savannah, Ga. 


DECEMBER 6-7, 1946—Annual Meet- 
ing, Iowa-Nebraska Canners Association, 
Hotel Fort Des Moines, Des Moines, 
Iowa. 


DECEMBER 9, 1946—Annual Meet- 
ing, Maine Canners Association, East- 
land Hotel, Portland, Maine. 


DECEMBER 10-11, 1946— Annual 
Meeting, Ohio Canners_ Association, 
Deschler-Wallick Hotel, Columbus, Ohio. 


DECEMBER 11, 1946—Annual Meet- 
ing, Minnesota Canners Association, 
Radisson Hotel, Minneapolis, Minn. 
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DECEMBER 12-18, 1946—6l1st An- 
nual Meeting, Association of New York 
State Canners, Inc., Hotel Statler, Buf- 
falo, N. 


JANVARY 12, 1947—Annual Meeting, 
National Food Brokers Association, At- 
lantic City, N. J. 


JANUARY 19-23, 1947—Annual Con- 
vention, National Canners Association, 


- Atlantic City, N. J. 


JANUARY 20-24, 1947—Annual Ex- 
hibit and Meeting, Canning Machinery 
& Supplies Association, Atlantic City, 
N. J. 


JANUARY 20-23, 1947—Annual Con- 
vention, National - American Wholesale 
Grocers Association, Atlantic City, N. J. 


JANUARY 29-31, 1947—21st Indiana 
Canners and Field Men’s School, Purdue 
Agricultural Experiment Station, La- 
fayette, Ind. 


FEBRUARY 6-7, 1946—Thirty-ninth 
Annual Meeting, Ozark Canners Asso- 
ciation, Colonial Hotel, Springfield, Mo. 


FEBRUARY 7-8, 1946—Annual Meet- 
ing, National Pickle Packers Association. 
Bismarck Hotel, Chicago, Ill. 


FEBRUARY 10-11, 1947— Annual 
Meeting, Tennessee - Kentucky Canners 
Association, Andrew Jackson Hotel, 
Nashville, Tenn. 


FEBRUARY 18-20, 1947 — Technical 
School for Pickle and Kraut Packers, 
Michigan State College, East Lansing, 
Mich. 


MARCH 16-21, 1947—Annual Conven- 
tion, National Association of Frozen 
Food Packers, San Francisco, Calif. 


MARCH 381-APRIL 4, 1947—Sixth 
Annual Convention, Frozen Food Insti- 
tute, Inc., Copley-Plaza Hotel, Boston, 
Mass. 


APRIL 10-11, 1946—Spring Meeting, 
Tri-State Packers Association, Lord Bal- 
timore Hotel, Baltimore, Md. 


DORAN PROMOTED 


H. C. “Hal” Doran, with Parrott & 
Co., San Francisco, Calif., has been pro- 
moted to the sales department of the 
canned foods division. 
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Within the last year we have talked to a good many pea can- 
ners, brokers and consumers and they all agree that there is need 
for an improvement in the color of canned peas. For years they 
have had to be satisfied with a faded olive-green appearance. 


But now with STA-GREEN Process, canned peas retain that “fresh 
from the vine” color and flavor. 


You, as the canner, can be ahead of competition by applying 
STA-GREEN Process to your conventional canning lines with small 
additional cost. 


Write for details on licensing program 


which is now available. 


PRODUCT ADVANCEMENT CORPORATION 


BENTON HARBOR, MICHIGAN 


FIRST to offer CANNERS 
Valued BUSINESS SUS- 
PENSION INSURANCE 
to protect Earnings. 


509 Terminal Sales Bldg. R. A. Long Bidg. 
Portland 5, Oregon Kansas City 6, Missouri 
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HEX-RO CLEANER = JCRHPHED 


The canner using Hex-Ro to remove foreign matter, 
such as pieces of pods, vines, etc, from vined peas 
or lima beans or for cleaning whole grain corn is 
assured of a higher quality and a better price for 
the canned article. 


Ask for explanation 


PIEDMONT LABEL CO.INC. 
LITHOGRAPHERS 
BALTIMORE, MARYLAND 


BEDFORD VWIRCINIA 


~The ONLY 
= Successful 


Lose Made with Dupont Neoprene 


Agitators 
Stainless 


Storage e Ta 
Plains 


TUF-TRED TIRE FABRIC MATTING 


For wet areas. long-wearing. Beveled nosing on all sides. 
5/8" thick, up to 6‘ wide, any length. 


AMERICAN Tred MATTING 


A tough, long.wearing rubber and cord mat with a resilient non- 
slip surface tha : ation ds safety in wet or slippery areas. Ridged 
— mr te oeration and drainage. Easily handled for clean- 
ing. Adheres to floor. Keeps the feet dry. 3/8” thick, 24” wide, 
any length. 


| AMERIFLEX 


Flexible Hardwood Link Matting 
Links are held on galvanized steel springwire framework. 
Lies flat. Follows contour of the floor. Beveled edges. Can 
be rolled or folded. 


“WALRUS HIDE” Roll-Rubber Matting 

36” wide, | /8” thick, approx. 50 yards long. 
Write for prices and folder, “A Mat for Every Purpose” for 
Promoting safety, previding comfort, reducing fatigue and 
furthering{sanitation. 


MAT 
rica’s Largest ing Specia 
1797 PP “Street TOLEDO 2, OHIO 


METAL PRODUCTS 
COMPANY, INC. 
419 Pine Street Philipsburg. Pa. 


t 
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WEEKLY REVIEW 


Record Pea Pack Moving into Consumption 
—Market Still Unsettled—California 
Tomato Pack Setting Record 


RECORD PEA PACK—Figures released by 
National Canners Association Division 
of Statistics last week, just too late to 
catch our issue of October 28, show the 
1946 pack of canned green peas to total 
39,929,153 actual cases, for an all time 
record. (See page 16.) The pack com- 
pares with that of last year of 38,145,388 
actual cases. On the basis of the stand- 
ard case of 24/2, the °’46 pack was 
40,933,000 cases, compared with 39,649,- 
000 cases on that basis last year. The 
1946 Alaska pack amounted to 12,599,000 
cases with Sweets totaling 27,400,000 
cases of all sizes. Despite the huge pack, 
peas are moving quite freely, with de- 
mand holding up for the better grades. 
NCA reported civilian stocks in canners’ 
hands on October 1 in actual cases to be 
4,455,411 cases of Alaskas and 13,789,339 
cases of Sweets, for a total of 18,244,750 
actual cases, or somewhat less than half 
the pack. With demand as it is, there 
should be little difficulty in moving these 
remaining stocks before next pea can- 
ning season, and at going prices. 


THE MARKET—With the possible excep- 
tion of peas, which have been decon- 
trolled for some time, the market still 
remains in the unsettled condition which 
has prevailed since the ceilings were 
lifted October 24. Reports are still cur- 
rent of spiralled prices on the number of 
items in short supply, but these are only 
in instances. The majority of packers 
are holding prices to a reasonable level, 
satisfied to recoup increased costs plus a 
reasonable profit. 


TOMATOES—The one bright spot in the 
tomaté picture is the fact that California 
canners are rolling up a record pack and 
tomatoes and tomato products are ex- 
pected to run somewhat more than 13 
million cases more than last year for 
that State. A prolonged season and more 
favorable labor conditions are responsi- 
ble. Reports have California jobbers un- 
loading surplus stocks of tomatoes and 
tomato products in Eastern markets at 
mark-ups ranging from 12% to 20 per 
cent. Maryland canners are offering 
Standard 2’s freely at $2.25 to $2.50 with 
Extra Standards ranging 25¢ per dozen 
over that figure. Big buyers are out of 
the market awaiting more settled condi- 
tions. 


SPINACH—Spinach packers are getting 


into operation on fall pack and thus far 
the demand has been light, fancy spinach 
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being offered at $1.35 for 2’s, $1.75 for 
2%4’s, with 10’s ranging from $5.75 to 
$6.25. 


CALIFORNIA FRUITS—Although Califor- 
nia’s fruit packs are of substantial pro- 
portions and demand is exceptionally 
good, prices have held fairly close to the 
ceilings with but few or any increases 
exceeding 10 per cent of ceiling prices. 
No. 2% choice cling peaches are selling 
at from $2.62 to $2.70 per dozen. Feeling 
that consumer resistance to higher prices 
can have their effect on demand, the 
California Cling Peach Advisory Board, 
which is representative of the peach can- 
ning industry in the State, is formulat- 
ing plans for a national advertising 
campaign. 


OPA LIQUIDATING—Price Administrator 
Paul A. Porter has announced that the 
nation’s 1642 local price boards will be 
liquidated November 4 with 8613 paid 
clerks being given a 30 day notice of dis- 
missal. Additional thousands of the 
agency’s 34,000 employes are expected to 
be told that their services will be no 
longer needed, as soon as OPA issues its 
major decontrol list, expected next week. 
Without waiting for this action, the 
agency is continuing to whittle away at 
the commodities still under price control. 
Approximately 10 per cent by dollar 
volume of the total clothing has been 
released. 

With the closing of the price boards 
Mr. Porter said that the administration 
of prices of scarce commodities on which 
ceilings are being maintained, will be 
earried on by the 61 district offices. 
Sugar rationing is already being admin- 
istered through these offices. Supervi- 
sion of rent controls will be continued by 
the 650 area rent offices. Besides the 
paid employes being let out, 33,556 board 
members, who worked without pay, and 
10,177 other volunteer workers will no 
longer be needed to carry out the price 
control program. 

In explaining the elimination of the 
price boards Mr. Porter declared “For 
a full year after the end of the war dur- 
ing the critical reconversion period, the 
price control boards stayed on the job of 
keeping prices in line in their communi- 
ties. Now production is increasing rap- 
idly until it is well over pre-war. The 
accelerated decontrol program has re- 
moved ceiling prices from the overwhelm- 
ing majority of the commodities the 
boards supervise. Price ceilings do not 
remain on enough commodities to justify 
the expense of keeping boards in opera- 
tion.” 


NEW YORK MARKET 


Decontrolled Market Very Firm—aActive Fu- 
ture Market Predicted—Tomato Prices Re- 
flect Increased Costs—Good Demand for 
Corn—Salmon Prices Up Sharply—Citrus 
the Only Weak Spot—linterest in Fruits 


By “New York Stater” 


New York, November, 1, 1946 


THE MARKET—Trading tempo _ in 
canned foods broadened sharply this 
week as the industry readjusted to full 
decontrol and, as might have been ex- 
pected, prices on some of the decontrolled 
items shot up sharply. Buyers are by 
no means happy over the behavior of the 
market, and some doubt is expressed as 
to the permanency of the advances 
scored thus far. Nevertheless there has 
been good buying interest in the items 
in short supply, distributors hoping for 
a “quick turn” while the markets are 
still in the first flush of free trading. 
With the exception of citrus juices, the 
general canned foods picture is now ex- 
tremely firm. 


THE OUTLOOK—Persistent forecasts by 
economists of a slump in business dur- 
ing the spring of 1947 are causing some 
uneasiness in industry circles, and dis- 
tributors are taking cognizance of these 
predictions in formulating forward in- 
ventory policies. While distributors gen- 
erally have set up substantial contin- 
gency reserves to offset inventory losses 
when, and if, markets turn downward, 
they are nevertheless naturally anxious 
to limit losses as much as_ possible 
through carefully trimming inventories 
in advance of any general downward 
trend. It is expected, however, that the 
situation will be clarified by the time 
wholesalers and canners meet in Atlantic 
City in January, and an active futures 
market is looked for at that time. 


TOMATOES—Removal of controls has 
given canners an opportunity to price 
tomatoes in line with this season’s actual 
production costs, and the “going” market 
on standards seems to be around $2.25, 
f.o.b. canneries, with extra standards 25 
cents higher. California tomato canners 
have also upped their prices, with extra 
standard 2%s quoted at $2.35. Prices 
on tomato paste and puree are also 
soaring, and despite the general reports 
of short supplies, many distributors are 
remaining on the sidelines until the mar- 
ket situation stabilizes. Too, many dis- 
tributors are wary of tomatoes at ex- 
treme prices, recognizing that there is 
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a point where definite consumer resis- 
tance may be looked for. Midwest to- 
mato canners have also advanced their 
prices, having deferred selling action in 
anticipation of price decontrol. As is 
the case in other areas, however, the 
market has not yet settled down to a set 
basis. 


CORN—Higher prices are reported on 
fancy corn this week, sales by southern 
eanners of fancy wholegrain at $1.90 
being reported, with midwestern packers 
reported selling this grade at a range of 
$1.90-$2.00. The market for standard 
corn is strengthening in sympathy. 


PEAS—While reports on the quantity 
of sub-standard and standard peas chan- 
neled into export markets vary widely, 
it is evident that considerable quantities 
have been booked for shipment abroad. 
Meanwhile, there is a good demand for 
extra standards and fancy, and despite 
the fact that this season’s pack set a 
new high record, offerings of the top 
qualities are not excessive. 


BEANS—With raw material costs on 
the upgrade, southern packers are show- 
ing firmer views on green beans, and 
higher prices are in prospect. 


SPINACH—With southern canners now 
running on the fall pack, demand thus 
far has failed to gain much momentum. 
Offerings of fancy 2%s are reported at 
$1.75, with 2s at $1.35 and 10s ranging 
$5.75 to $6.25, f.o.b. canneries. 


SALMON—Removal of price controls on 
salmon has been followed by a pro- 
nounced increase over previous ceilings. 
Offerings were reported this week on the 
basis of $6.50 for No. 1 tall reds, against 
a ceiling of $4.64, with pinks quoted at 
$4.25 per dozen,. Coho at $5.75, and 
chums at $4.00, all f.o.b. canneries. With 
the salmon supply extremely short, trad- 
ers believe that it is a toss-up whether 
these, and possibly higher, prices can be 
maintained. 


TUNA—Canners are not offering tuna 
in any volume, despite decontrol, but 
faney solid pack whitemeat was offered 
during the week at $5.50 per dozen for 
halves, against a $4 per dozen ceiling. 
No quotations have been heard as yet 
on other grades. 


SARDINES—Maine canners have upped 
their sardine prices, the market cur- 
rently being reported up to a range of 
$10 to $10.50 per case for fancy smoked, 
against a previous OPA ceiling of $8. 
Prices for other grades will also go well 
above ceiling levels before marketing of 
the current season’s pack is completed, 
trade reports indicated. 


SHRIMP—While the pack of shrimp at 
the Gulf is running somewhat ahead of 
last year, demand continues far in ex- 
cess of canners’ ability to pack, and the 
market has advanced to $7.75 for jum- 
bos, large $7.25, $6.75 for mediums, and 
$6.25 for small, all f.o.b. Biloxi. 
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cITRUS—The market for new pack 
citrus has weakened further, and offer- 
ings were reported this week, basis f.o.b. 
Florida cannery, at $1.00 for unsweet- 
ened grapefruit juice, 2s, and $2.25 for 
46-ounce, with sweetened at $1.02% and 
$2.30, respectively. On blended juice, 
the market for unsweetened is quoted at 
$1.12% for 2s and $2.65 for 46-ounce, 
while sweetened is held at $1.15 and 
$2.65, respectively. Orange juice is 
quoted at $1.25 for unsweetened 2s, with 
46-ounce at $3.00, with sweetened at 
$1.27% and $3.05, respectively. 


CALIFORNIA FRUITS—Reports from the 
Coast indicating that canners are carry- 
ing much smaller stocks into 1947 for 
tax purposes than many had expected 
have stimulated jobber demand for addi- 
tional supplies in the spot market. The 
situation is further strengthened by 
heavy export demand, notably from 
Britain. Cling peaches currently are 
quoting at $2.50 for standard 2%s, $2.65 
for choice on the part of some sellers, 
with others quoting all the way up to 
$2.95. Fruit cocktail prices show a wide 
range on choice—all the way from $3.65 
to $4.50. Northwestern canners are re- 
ported to have confirmed a substantial 
amount of business on freestone peaches 
at all the way from $3.90 to $4.20 on 
fancies. Prices on pears are not set- 
tled, but generally around $3.75 for 
standard 24s, $4.00 for choice, and $4.25 
for fancies. 


CALIFORNIA MARKET 


Big Packs May Stop Price Runaway—All 
Offerings Find Ready Buyer—Tomato Pack 
Running to Huge Proportions—Fruits Mov- 
ing at Slightly Higher Prices—Pineapple 
Prices Named—Peach Industry to Advertise 
—Sardine Pack Continues Short 


By “Berkeley” 


Berkeley, Calif., November 1, 1946 


THE SITUATION—During the past few 
days the canned foods market here has 
been running around in circles, with the 
signs in some quarters pointing to sky- 
high prices and in others suggesting that 
efforts will be made to hold prices close 
to former OPA levels. On some items, 
marked advances have been made, but 
on others increases have been moderate. 
One has to look to other items in foods 
to get the true picture of the increased 
cost of living. The price of meat more 
than doubled but already retailers are 
admitting that choice, high-priced cuts 
are moving slowly. Oranges which had 
been selling for $5.14 a box, f.o.b. ship- 
ping point, are now quoted at $8.85 a 
box. Fats and oils have increased in 
price by more than one-third within a 
week. The biggest deterrent to runaway 
prices on canned foods should be the 
huge packs made in California. Record 
packs of apricots, peaches and tomatoes 
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have been made, with most other items 
packed here making a fine showing. 


READY MARKET—Reports on the street 
indicate that the demand for all kinds of 
California canned fruits and vegetables 
is holding up, even on such items as to- 
mato products, where the output is prov- 
ing huge. California jobbers who found 
themselves in the position of having sur- 
pluses over normal requirements are 
having little difficulty in turning the 
goods over to Eastern buyers at markups 
ranging from 12% per cent to 20 per 
cent. Certain foreign countries are also 
bidding on resales and practically every- 
thing that is offered finds a ready buyer. 


TOMATOES—The rains continue to hold 
off and tomatoes are still coming into 
canneries in fair quantities. Up to Octo- 
ber 19th a total of 1,131,386 tons had 
been delivered, breaking all former rec- 
ords for a season, and deliveries will 
continue for at least two weeks beyond 
this date. Last year’s pack was an im- 
mense one, but this year’s total is ex- 
pected to be larger by at least 13,000,000 
cases. The Canners League of Califor- 
nia, whose work on pack statistics is un- 
excelled anywhere, recently completed an 
estimate of the pack of tomatoes and 
tomato products for the year. This in- 
cluded the actual pack made up to 
October 10, with estimates of the pack 
from then on to the end of the season. 
Here’s the way it lists the estimated 
pack: Tomatoes, round and _ Italian, 
4,675,636 cases; tomato juice, 9,190,434; 
tomato paste, 4,022,786; tomato puree, 
5,244,287; tomato catsup, in tin, 963,456; 
tomato catsup in glass, 3,448,454; tomato 
sauce and hot sauce, 5,302,293; other 
tomato products, in tin, 1,255,106, and 
other tomato products, in glass, 762,824. 
The pack of canned tomatoes has proved 
much larger than was thought possible 
for a time, the length of the season and 
the better than expected supply of labor 
contributing to the showing, along with 
the uniform high quality of the tomatoes 
delivered. Despite the size of the pack, 
resales on almost all items are being 
made regularly. 


FRUITS—The demand for fruits in gen- 
eral is keeping up strongly and while 
some new offerings are making an ap- 
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pearance since decontrol, resales are also 
numerous. New lists are coming out and 
these are a little higher than those that 
followed increases permitted by OPA. 
Some concerns whose quotations on No. 
2%s Choice cling peaches were $2.62, 
have advanced these to $2.70. Few in- 
creases have exceeded 10 per cent. 


AD CAMPAIGN—The Cling Peach Advi- 
sory Board, representing California’s en- 
tire cling peach industry, has approved 
a merchandising and advertising pro- 
gram calling for work on a national 
seale. A survey which has been under 
way for months shows that while the 
present marketing picture is favorable 
for nearly all canned fruits, certain fac- 
tors, such as the huge pack of all fruits, 
the shortened selling season caused by 
transportation difficulties, and the higher 
prices of all foods, may make the move- 
ment of this year’s crop into the hands 
of the public a little more difficult than 
anticipated, despite the fact that canners 
have had no difficulty in selling the pack 
to jobbers and distributors. A perma- 
nent merchandising staff of six men is 
to be set up to cover the country and a 
schedule of service advertising will be- 
gin during the winter. 


SARDINES—The pack of California sar- 
dines continues far below that of last 
year to a corresponding date, the catch 
for the season being but about one-third 
of that of last year, with no indications 
of any improvement. There has been no 
scientific explanation of the shortage of 
sardines. Few canners have named prices 
on their scanty output to date, but offer- 
ings are said to have been made at $8.50 
a case for No. 1 tall, natural, and $10.00 
for No. 1 ovals, packed in tomato sauce. 


Canned abalone from Mexico continues 
to come into this country in fair quanti- 
ties, but this shellfish scarcely measures 
up in quality to the packs formerly made 
in California. A total of 163,104 pounds 
of the canned article was imported in 
September, with 170,304 pounds in 
August. 


PINEAPPLE—The Hawaiian Pineapple 
Company, Ltd., has brought out a new 
price list on Dole Pineapple Products, 
effective October 25, as follows: 


BOX 124 


MARKETERS MEET 


The National Association of Market- 
ing Officials, composed of State market- 
ing directors from all over the country, 
met recently at Sacramento, Calif., and 
after holding their convention toured the 
State to see how crops are grown and 
handled. It was only fitting that the 
marketing directors should visit this 
State since California has become the 
No. 1 agricultural State of the Union, 
having ousted Iowa from that honor. 
Canneries came in for attention, work 
still being under way on tomatoes on 
quite an extensive scale. 


La Porte Flexible Steel Conveyor Belting car- 
ries your products through every phase of 
processing - from bin to shipper. Its strong, 
resiliant steel mesh construction withstands 
the impact of loading . . . maintains per- 
fectly flat surface, without stretching, weav- 
ing, slipping or jumping . . . allows free 
circulation of air and liquids around pro- 
| ducts in process. It is not affected by steam, 
| acids or extreme temperatures and needs no 
special dressing to assure efficiency. 

_ Use La Porte Conveyor Belting all along the line - it 
is @ 


No. 10 No. 10 
No. 2% 2 Tall 1 Flat in Syrup inJuice 
Sliced Fancy $2.50 $2.20 $1.12% $9.60 
Choice 2.40 2.10 9.20 
Sliced | 
Unsweetened Fancy 2.20 
Half Slices Standard 2.30 2.00 
Broken Sliced Standard 8.75 $8.60 
Crushed Fancy 2.50 2.20 1.12% 
Fancy 
Coarse Cut 8.60 
Fancy 
Finely Cut 8.60 
Tidbits Fancy 2.20 9.40 
Chunks Fancy 2.50 2.20 
Juice 
Unsweetened Fancy 1.35 6.50 
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in any length and almost any width, 


| Ask your Supplier TODAY. 


LA PORTE MAT & MFG. CO. 


LA PORTE, INDIANA 


STREAM POLLUTION 


The California State Division of Fish 
and Game has brought suit against the 
City of Modesto and 17 other defendants, 
including several canners, in an effort to 
bring to an end pollution of the Tou- 
lumne River. The suit sets forth that 
the various industrial eoncerns discharge 
their wastes into the Modesto storm 
sewer, which feeds into the river and 
blocks the run of salmon, in addition to 
being a menace to health. The outcome 
is expected to be that the city will be 
compelled to install a sewage treatment 
plant. If this is not done, canners say 
they will be compelled to greatly curtail 
operations there or move to other com- 
munities. 


FARM BUREAU MEETS 


The Twenty-eighth convention of the 
California Farm Bureau Federation was 
held at Santa Cruz the last week in Octo- 
ber, with Ray B. Wiser, federation presi- 
dent, presiding. Speakers included Dr. 
Robert G. Sproul, president of the Uni- 
versity of California, and Asa Call, 
president of the California State Cham- 
ber of Commerce. The present year was 
described as the greatest in the history 
of farming in this State, with huge crops 
and high prices. 
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GULF STATES MARKET 


Heavier Catch but Less Shrimp Go to Can- 
neries—Demand for Raw Shrimp—No Oy- 
sters Being Canned—Crab Run Continues 


By “Bayou” 
Mobile, Ala., October 30, 1946 


SHRIMP—The production of shrimp 
increased in all areas reporting in this 
section and while there were 6,243 bar- 
rels more shrimp produced last week 
than the previous one, yet the canneries 
received 367 barrels less. The reason 
for this is probably that the shrimp were 
of larger size which caused the raw 
dealers to buy heavy, as they buy cau- 
tiously of the small shrimp, due to the 
fact that they break up and mash in 
transit; whereas the large shrimp being 
firmer and tougher they carry better 
when packed in ice. 

Louisiana produced 9,444 barrels 
shrimp last week, including 3,298 bar- 
rels for canning; Alabama produced 411 
barrels, including 90 barrels for can- 
ning; Mississippi produced 2,177 barrels, 
including 1,180 barrels for canning and 
Texas produced 4,543 barrels. 

The increased production of shrimp 
last week had a corresponding increased 
demand for raw, headless shrimp, as 


VOLUME PRODUCTION - 


Finishes products to the most desirable texture. 
Indiana Colossal Finisher is the larger model of 
Indiana Paddle Finisher. 


The Langsenkamp Line is Complete for 
Tomato, Pumpkin, and Other Fruit and 
Vegetable Products. 


HIGH QUALITY 


@ Rugged construction assures 
smooth production at peak loads, 
dependable operation, and long 
service life. 
and easy-opening, adjustable 
locks make machine instantly ac- 
cessible for cleaning, and permits 
quick screen changes. 
consumption low. Available with 
Indiana Float Ball Feed Control 
which automatically prevents 
overflow of underpan when grav- 
ity feed is used. 


there were nine cars of shrimp reported 
shipped, of which two were from Missis- 
sippi, two from Louisiana and five from 
Texas. They were shipped to the follow- 
ing states: six cars to Illinois and three 
to Massachusetts. 


THE PACK—The canneries in Louisi- 
ana, Mississippi and Alabama operating 
under the Seafood Inspection Service of 
the U. S. Food and Drug Administration 
reported 11,387 standard cases of shrimp 
packed the week ending Oct. 19, 1946, 
which brought up the pack to 155,283 
standard cases of shrimp so far this 
season as against 79,450 cases packed 
during the same period last season and 
274,892 during the same period the pre- 
vious season. 

Shrimp production from the South At- 
lantic states during the week was as 
follows: 

FLORIDA—A palachicola 
45,200 pounds; St. Augustine, 86,800 
pounds; Mayport, 32,200 pounds; and 
Fernandina, 22,900 pounds. 

GEORGIA—St. Mary, 6,800 pounds; 
Brunswick, 80,600 pounds; Thunderbolt, 
51,100 pounds; and Darien and Valona, 
46,000 pounds. 

S. CAROLINA—Beaufort, 24,900 pounds; 
Georgetown, 8,600 pounds. 

N. CAROLINA— Southport, 31,500 
pounds; Morehead City, 72,700 pounds. 

Above weights are for shrimp with 
heads off, 


(Gulf area), 


Indiana 
Paddle 


Finisher 


Hook-type frame 


SALES 


Power 


command 
favorably, 


OYSTERS—Production of oysters in this 
section is limited at present to what the 
raw market uses, as none are being 
canned yet. 

Louisiana is the only area in this sec- 
tion reporting oysters and 2,445 barrels 
were produced there last week, which 
was 630 barrels less than were produced 
the previous week. 


HARD CRABS—Contrary to expectations, 
541 pounds more crabs were produced in 
Louisiana last week over the previous 
week, so crab production has been on 
the increase now for two weeks, which 
is unusual as cool weather generally re- 
tards production of crabs, as they are a 
hot weather crustacean. 


NEW CHICAGO FIRM 


John M. Eagle & Company, Inc., has 
been formed in Chicago for the produc- 
tion, sale and distribution of canned 
meats and other foods. Officials of the 
new organization are John M. Eagle, 
Chairman of the Board; Robert E. Spiel, 
President; and John L. Fortune, Jr., 
Treasurer. Offices of the company are 
located at 1322 S. Wabash Avenue. 


INCREASES SPACE 
The Jackson Brokerage Co. has 
doubled its office space in the Drexel 
Building, Philadelphia, to provide for 


increased business. 


attention, impress 
initiate sales! 


© CLEVELAND NEW ORLEANS MIAMI @ MARION, VA 


F. H. LANGSENKAMP CO. 
“Efficiency in the Canning Plant” 


227-235 E. South St., INDIANAPOLIS 4, IND. 


KING SALES & ENGINEERING CO. 
206 First St., San Francisco, Cal. 
Oregon and Washington 
FOOD INDUSTRIES ENG. & EQUIP. CO., 
1412 N. W. 14th Ave., Portland, Ore. 


REPRESENTATIVES 


West Coast 


Mountain States 


CORRUGATED 


BOXES 


SOLID FIBRE 


THE HORSLEY COMPANY Phone: Curtis 0270 
Box 301, Ogden, Utah 
Northeastern States 
BOUTELL MANUFACTURING CO. 
Rochester, N. Y. 


Tri-States 


LANGSENKAMP 
EQUIPMENT 


THE EASTERN BOX COMPANY 


TOM McLAY 
P. ©. Box 14, Port Deposit, Maryland 


con East Brooklyn P. O. BALTIMORE, MD. | _ 

CANNERS MACHINERY, LTD. 

Simcoe, Ontario, Canada 

24 THE CANNING TRADE - November 4, 1946 | i 


3 SS 

| 

| 


i 


WANTED and FOR SALE 


FOR SALE — MACHINERY 


“CONSOLIDATED,” serving American Industry for Over 
25 Years—For Sale: Retorts; Filters; Mixers; Fillers; Ex- 
tractors; Cappers; Crowners; Can and Bottle Labelers; Copper 
Cooking Kettles; Glass-lined Tanks; Pumps; Vacuum Pans, etc. 
Rebuilt and guaranteed. Prompt delivery. We buy and sell 
from a single item to a complete plant. Consolidated Products 


’ Co., Inc., 18-20 Park Row, New York, N. Y. 


We manufacture a general line of canning machinery and 
frequently take in good used equipment which we rebuild and 
offer for resale. Write us regarding your requirements for 
either new or rebuilt machinery. Copy of our new No. 700 
catalog for the asking. A. K. Robins & Co., Inc., Baltimore 2, Md. 


BAG AND BOX PILERS; Floor-to-Floor Conveyors; Vibrat- 
ing Screens for cannery waste de-watering, for root vegetable 
cleaning, sizing, and grading; Motor Truck Scales. Thousands 
in use. Immediate delivery. Bonded Scale Co., 11 Bellview, 
Columbus 7, Ohio. Phone Garfield 5712—University 2832 Eve. 


FOR SALE—42” Mt. Gilead Hydraulic Press in good condi- 
tion for cider or apple juice processing. Blue Ridge Fruit 
Growers, Sperryville, Va. 


FOR SALE—For prompt shipment, standard 40 x 72” ver- 
tical and Baker type Horizontal Retorts; Steam Jacketed Ket- 
tles; BC Stainless Steel Food Choppers and FMC Pasteurizers; 
Stencil Cutters; Peerless Exhaust Boxes; High Pressure Pumps; 
CRCO and Buck Bean Snippers; Pulpers and Finishers; 4 
Robins Pea Podders, like new. List your idle machinery with 
us. Canning Machinery Exchange, Plainview (West) Texas. 


FIRST CHECK WITH FIRST for Food Equipment. Agi- 
tators, Attrition Mills, Autoclaves, Blenders, Can Fillers, Label- 
lers, Casers, Cappers, Carton Gluers and Sealers, Choppers, 
Colloid Mills, Cookers, Cutters, Dicers, Dryers, Evaporators, 
Fillers, Filters, Heat Exchangers, Homogenizers, Juice Extrac- 
tors, Kettles, Mills, Mixers, Percolators, Pulpers, Pumps, 
Presses, Pressure Cookers, Retorts, Rinsers, Sifters, Sterilizers, 
Stills, Tablet Machines, Vacuum Pans, Visco Fillers, Viscolizers, 
etc. First Machinery Corp., 157 Hudson St., New York 13, N. Y. 


FOR SALE—Size 4% x 3% Gardner & Denver Vacuum Pump 
with 50 gal. Tank; Gas Range with two 10” Burners; Robins 
#11 Retort 30” x 36” with perforated Crates; 40” x 72” Open 
Process Kettle with Crates; 21” x 20” Retort with Baskets. 
Box 33, Kennett Square, Pa. 


FOR SALE—3 new Copper Steam Jacketed Kettles, tilting 
and stationary types; three new Stainless Steel Steam Jacketed 
Kettles, tested to 90 p.s.i.; Stainless outer jackets, complete with 
stands, bronze valves and safety valves, never been used, ready 
to ship immediately; 3 Karl Kiefer Rinsers for half-gallons; 10 
Bottle Washers, all sizes and capacities; 5 Bottle Fillers for 
liquids; 11 semi-automatic Labelers, including Ermold, Liquid 
National, World Jr., and World Improved, Oslund; also World 
and Liquid Rotary Automatics (capacity 60-80 bpm) and Liquid 
O & J Duplex Automatics (20 bpm); double pipe Pasteurizers 
or Heat Exchanges; 3 x 3, 4 x 4, and 9 x 9 Ice Compressors; 
8 Milk Pasteurizers; 5 portable clamp-on type Agitators; 5000’ 
Wheel Type Gravity Case Conveyor. All this equipment in our 
stock for immediate delivery and priced to sell. Charles S. 


Jacobowitz Co., 3080 Main St., Buffalo 14, N. Y. Phone: 
AMherst 2100. 
FOR SALE—Ready for immediate delivery. 1 Medium 


Chisholm-Ryder Bean Snipper; 4 Chisholm-Ryder Snipper In- 
spector Tables; 2 No. 1 Townsend Bean Cutters; 1 No. 3 Town- 
send Bean Cutter; 1 five grade Beet Grader; 1 No. 4 Chisholm- 
Ryder Pre-Grader; 1 Berlin 10 foot Water Blancher; 1 Rotary 
Vegetable Washer, 500# capacity. Bean Sprout Growers Asso., 
Inec., 214 W. 1st St., Duluth, Minn. 
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FOR SALE—Equipment. Three 72-case Ft. Wayne Steriliz- 
ers, V Belt Drive; 1 Ft. Wayne Pilot Sterilizer, 4% HP, 115 
RPM, GE Motor 440V with square-D Starter; Thirty-eight 
(38) 6-case Steel Sterilizer Cages Standard Size; 1 Sterilizer 
Cage Conveyor; 600 steel Trays, 24 can size, 12 3/16” x 18%”; 
2 Portable Cage Trucks with rubber tires; One 20-unit Baby 
Filler; 1 gallon Filler 6-unit Mojonnier #M115 hand operated 
with trays; 2 Filler Float Chamber-Dickerson-Copper; 1 Tall 
Dickerson Filling Machine, 48 brass units; 1 Can Stamper; 1 
Leak Tester Tub with rubber belt about 12” wide; 1 Full Can 
Elevator; 1 Tall Trayer from Filler Manual; 1 Baby Boxer, 
Manual; 1 Tall Elevator and 2 Tray Dump Tables driven by 
°4 HP ball bearing motor; 1 Tall Hand Boxer, 14% oz. size; 
1 Burt Combination Labeling Machine, Dual Label Control; 
1 Hand Baby Boxer; 1700 Wooden Trays; 1 Motor Driven Belt 
Case (Conveyor) Elevator, 10” Belt, appx. 9’ long, adjustable 
Master Gear Head right angle, 110/220 v, single phase % HP, 
mfgd. by Grand Rapids Std. Co.; various lengths of Light 
Conveyor. Above located in Michigan. Submit best offer. Mid 
West Food Products Co., 526 Keeler Bldg., Grand Rapids 2, 
Mich. Phone: 9-3166. 


FOR SALE—The following used equipment. Available after 
January 1, 1947, located Hanover, Pa. 18 Retorts 40 x 72, 
with Tag Controls; 8 Retorts 40 x 60, with Tag controls; 1 
Ayars 12-valve Juice Filler, 6 oz. to #2 tall cans; 1 Ayars 
8-valve Juice Filler, 6 oz. to 46 oz. cans; 85 Robins Perforated 
4-tier Retort Crates; 5 Band Type 4-tier Retort Crates; 2 
Berlin Chapman 9 ft. Blanchers; 1 Penna. 6 x 744—100 cfm Air 
Compressor; 1 Robins Steam Crane; 2 Curtis Air Cranes; 1 
Spiral Conveyor 6” dia., 30’ long; 1 Howe large Platform Scales; 
1 Monitor Sample PeaGrader; 140 ft. Roller Conveyor 4 curves, 
18” rollers for retort crates; 1 Sprague Glass Shaker Washer; 
1 Monitor Bean Cutter. For details on above, write: D. E. 
Winebrenner Co., Hanover, Pa. 


FOR SALE—Cooling Tank 76’ long, 8’ wide, 4’ deep; 360 ft. 
No. 488 Pintle Chain complete; 14 Retorts 60 inches high; 6 
Retorts 72 inches high; 7 Retorts 75 inches high; 15 Perforated 
Crates 4 tier; 85 Trolleys and Hooks; 1 Hoist with 34” cable. 
Sardik Food Products Corp., Shirley, Ind. 


FOR SALE—2 Circular Boxing Machines with 8 stations; 
1 Zastrow Exhaust Box for No. 2 cans. Monocacy Valley Can- 
ning Co., P. O. Box 276, Frederick, Md. 


FOR SALE—Tamale Machine, patented, automatic, 400,000 
tamales in eight hours, price $15,000.00. Address all inquiries 
to: Lloyd Wofford, 140 Front St., San Francisco 11, Calif., 
exclusive agent. 


WANTED — MACHINERY 


WANTED—We are in immediate need for Stainless Steel, 
Monel, Aluminum or Copper Kettles and Vacuum Pans; Re- 
torts; Filter Presses; Labeling Machines, and Packaging Equip- 
ment. Adv. 4662, The Canning Trade. 


WANTED—Can Labellers, Burt, Knapp or Kyler. Adv. 46122, 
The Canning Trade. 


WANTED — FACTORIES 


WANTED—Williamsburg County, South Carolina needs a 
commercial cannery to handle its garden produce. It is located 
in the heart of the garden produce belt, but its products are now 
canned in Maryland. Kingstree, located on U. S. Hwy. 52, the 
truckers route from Florida, and on the main line of the ACL 
railroad has adequate labor, sites, power, transportation, and 
low taxes. Nearest cannery, a small one, is 45 miles distance 
and surrounding counties have no cannery. In 1945 Williams- 
burg County produced 66,538 acres of corn, 40,702 acres of 
field peas, 5,787 acres of soybeans, 2,738 acres of sweet pota- 
toes, 1,898 acres, of wax, snap and stringbeans, 2,728 bu. of 
peaches, and 2,740 bu. of pears. Local capital is interested in 
establishing a cannery here. Acreage would increase with a 
local market. Write: Kingstree Chamber of Commerce, Kings- 
tree, S. C. . 
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MISCELLANEOUS 


WANTED—AIll kinds of canned foods. Please submit prices 
and samples. Interstate Bedding Co., 1234 W. Kinzie St., 
Chicago, Ill. 


THERMOMETERS—We repair Mercurial Indicating Ther- 
mometers. Dial Thermometers and Recording Thermometers of 
all makes. Instruments are reconditioned like new. Satisfac- 
tion guaranteed. For economical savings ship your Thermo- 
meters to: Nurnberg Thermometer Co., 124 Livingston St., 
Brooklyn, N. Y. 


MANUFACTURERS REPRESENTATIVE—Mechanical en- 
gineer and equipment purchaser in world known canning plants 
for twenty years, wishes to open office in Baltimore, serving 
canning and allied industries in Maryland and surrounding 
area. Service and professional advice included in contemplated 


establishment. Address: Professional Engineer, State of Mary- 
land, Adv. 46131, The Canning Trade. 


WANTED—Will purchase for cash all your reformed, recon- 
ditioned, obsolete and surplus stocks of crown bottle caps or 
screw caps for immediate shipment. Canal Industries, Inc., 
122 S. Michigan Ave., Chicago 38, III. 


HELP WANTED 


WANTED—Man or woman Home Economist for supervising 
cannery operations. Year round. Substantial salary and bonus 
arangement. Give full particulars in first letter. Adv. 46139, 
The Canning Trade. 


WANTED—Man or woman Food Technician for supervising 
canning operations. Year around. Substantial salary and bonus 
arrangement. Give full particulars in first letter. Adv. 46140, 
The Canning Trade. 


SITUATIONS WANTED 


POSITION WANTED—Desire to secure position in modern 
canning or freezing plant. Have had twenty years experience 
in handling fruits and vegetables both canning and freezing. 
Thoroughly capable of producing high quality products. Will 
consider either production or quality control work. Adv. 46134, 
The Canning Trade. 


POSITION WANTED—College grad. food technology. Ex- 
tensive quality grading experience on processed, frozen, dehy- 
drated fruits and vegetables. Also knowledge of food-drug 
requirements. Ability to handle personnel. 5 years experience. 
Desires immediate opening with future. Adv. 46135, The Can- 
ning Trade. 


@ The only Universal Blancher made 
which drains off the bottom and skims 
the scum off the blanching water 
AUTOMATICALLY, while operating. 
Temperature controls are at the inlet 
end, and heat the water immediately 
upon entering. Write Berlin Chapman 
Co., Berlin, Wis. 


CANNING MACHINERY FOR ALL FOOD PRODUCTS 
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SMILE AWHILE 


There is a saving grace in a sense of humor 
Contributions Welcomed 


ONE SAD JOB 


The young man who fancied himself a motor mechanic had 
bought a second-hand car, and had just finished some necessary 
repairs. 

“You wouldn’t think it was a second-hand car would you?” 
he said, proudly, to a friend. 

“Good heavens, no!” said the friend. 
made it yourself!” 


“T really thought you’d 


He: “She told me that you told her the secret I told you not 
to tell her.” 

She: “The mean thing! I told her not to tell you I told her.” 

He: “Well, don’t tell her that I told you she told me.” 


- 


The lecturer tried to make a telling illustration: “If I brought 
a donkey a pail of water and pail of beer, which would he 
drink?” 

“The water,’ came a woman’s voice from the front row. 

“And why would he take the water?” asked the lecturer. 

“Because he’s stupid,” came a man’s voice from the rear. 


GOLF EXPERIENCES 


“Talking about curious golf experiences,” remarked the chatty 
man. “I once saw a Northern golfer drive a low, skimming 
ball across a river. The ball was nearly over when a salmon 
leaped at it and caught it in his mouth. Such was the force 
and speed of the ball that it carried the salmon on to the river 
bank where it was immediately secured with the ball tightly 
wedged in his teeth.” 


- 


The jockey said: “Boy, if I don’t git rid o’ this here cold soon 
I’ll be a dead one.” 

“Didja do whut th’e doctor said?” asked an exercise boy. 

“Naw!” the jockey replied, “Th’ sign on his door said ‘10 to 1’ 
an’ I wouldn’t monkey with no long shot like that!” 


IN THIS CORNAH, THE BATTLING MRS. 


He was one of those Meek Little Men, and his wife was neither 
meek nor little. They were sitting in a corner of a restaurant 
and she was bawling him out as usual. 

During her malicious monologue, a party entered and, unseen 
by her, made for an adjoining table. Just as they went by she 
hissed: “You nasty little rat! You worm, you skunk, you slimy 
little snake. Why you’re nothing but a cheap skate!” 

With a quick twist of the mental wrist, he looked at his wife 
admiringly and said: “You’re absolutely right, my dear. And 
what else did you say to him?” 


Diner: “Waiter, what sort of bird is this?” 
Waiter: “It’s a wood pigeon, sir.” 
Diner: “I thought so. Get me a saw.” 


FOR CANNING OR FREEZING 
FANCIEST WHOLE-KERNEL CORN 


CORN CANNING EQUIPMENT 


Uniwew Comoeranyw Westminster, Ad. 


HUSKERS—CUTTERS—TRIMMERS—CLEANERS 
SILKERS—WASHERS and GRINDERS 
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WHERE TO BUY 


The Machinery and Supplies you need, and the Leading Houses that supply them. Consult the advertisements for details 


GENERAL FACTORY EQUIPMENT 


AGENTS for Machinery Mirs. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BLANCHERS, Vegetable and Fruit. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


BOXES (Metal), Lug, Field. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Frank Hamachek Machine Co., Kewaunee, Wis. 


BOXING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BOX (Corrugated) SEALING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BUCKETS, PAILS AND PANS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CAN WASHING MACHINES. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CAPPING MACHINES, Soldering. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CHAIN ADJUSTERS. 
F. Hamachek Machine Co., Kewaunee, Wis. 


CLEANING AND GRADING MCHY., Fruits. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, I]. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 


CLOCKS, Process Time. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


COILS, Cooking. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 

A. K. Robins & Co., Inc., Baltimore, Md. 


CONVEYORS AND CARRIERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
La Porte Mat & Mfg. Co., La Porte, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
Speedways Conveyors, Inc., Buffalo, N. Y. 
United Co., Westminster, Md. 


CONVEYOR BELTS, Cloth, Rubber, Wire. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
La Porte Mat & Mfg. Co., La Porte, Ind. 

A. K. Robins & Co., Inc., Baltimore, Md. 


CONVEYORS, Hydraulic. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Sinclair-Scott Co., Baltimore, Md. 


COOKERS, Continuous, Agitating. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Hoopeston, III. 
ton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Inc., Baltimore, Md. 
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COOLERS, Continuous. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Inc., Baltimore, Md. 


CRANES AND HOISTS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CRATES, Iron Process. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ml. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CUTTERS OR CHOPPERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


ENSILAGE STACKERS. 
Frank Hamachek Machine Co., Kewaunee, Wis. 


EXHAUST BOXES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FACTORY TRUCKS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FILLING MACHINES, Can. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


KETTLES, Plain or Jacketed. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


KETTLES, Process, Retorts. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Inc., Baltimore, Md. 


KNIVES, Miscellaneous. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Hoopeston, 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


LABELING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara. Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Inc., Baltimore, Md. 


MIXERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 


POWER PLANT EQUIPMENT. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PUMPS, Air, Water, Brine, Syrup. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II]. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SEWAGE DISPOSAL SYSTEMS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, M 
Sinclair-Scott Co., Baltimore, Md. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp Co., ndianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SPEED REGULATORS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SYRUPERS AND BRINERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TANKS, Metal, Glass Lined, Wood. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


VACUUM PANS. 


Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 


WASHERS, Fruit, Vegetable. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 

The United Co., Westminster, Md. 


BEET CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


CAN MAKERS’ MACHINERY 
General Machinery Corp., Hamilton, Ohio 


CORN CANNING MACHINERY 


CORN COOKER-FILLERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CORN CUTTERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Morral Bros., Morral, Ohio 

A. K. Robins & Co., Inc., Baltimore, Md. 
The United Co., Westminster, Md. 


CORN HUSKERS AND SILKERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
The United Co., Westminster, Md. 


CORN SHAKERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CORN TRIMMERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Morral Bros., Morral, Ohio. 
Sinclair-Scott Co., Baltimore, Md. 
The United Co., Westminster, Md. 
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WHERE TO BUY — Continued 


CORN WASHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
The United Co., Westminster, Md. 


FISH CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, II. 


A. K. Robins & Co., Inc., Baltimore, Md. 


FRUIT CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, Ml. 


A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


KRAUT MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Thishole-teder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, Ill. 


F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


MILK CANNING MACHINERY 


SNAP BEAN MACHINERY 


BLANCHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 


CUTTERS. 
Berlin mapa Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 


GRADERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PICKING TABLES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SNIPPERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, Til. 


F. H. Langsenkamp Co., Indianapolis, Ind. 


PEA CANNERS’ MACHINERY 


BLANCHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, Ill. 


A. K. Robins & Co., Inc., Baltimore, Md 
United Co., Westminster, Md. 


CLEANERS. 
lin Chapman Company, Berlin, s. 
Co., Niagara Falls, N. Y 


Food Machinery Corporation, Hoopeston, III. 


A. XK. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


GRADERS. — 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y 


Food Machinery Corporation, Hoopeston, Nl. 


A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


HULLERS AND VINERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


F. Hamachek Machine Co., Kewaunee, Wis. 


A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


PICKING TABLES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 
WASHERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


PINEAPPLE MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


A. K. Robins & Co., Inc., Baltimore, Md. 


PRESERVERS’ MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Hoopeston, 


F. H. Langsenkamp Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
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TOMATO CANNING MACHINERY 


EXHAUSTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PEELING KNIVES. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp Co., ndianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PEELING TABLES, Continuous. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SCALDERS. 
Berlin Chapmen Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md 


WASHEBS. 
Berlin chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


TOMATO PRODUCTS & JUICE MACHINERY 


COOKING COILS for Kettles and Tanks. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 

Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


JUICE EXTRACTORS. 
Berlin Chapman Com: , Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohie 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md 


JUICE HEATERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston. III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., —_ s, Ind. 
Lee Metal Products Co., Inc. lipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


THE CANNING TRADE 


KETTLES. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
Hamilton Copper & Brass Works, Tuite, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PULPERS AND FINISHERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


GENERAL SUPPLIES 


BASKETS. 
Jersey Package Co., Bridgeton, N. J. 
Planters Mfg. Co., Portsmouth, Va. 
Riverside Manufacturing Co., Murfreesboro, N. C. 


BOOKS, on Canning, Formula, Etc. 


A Complete Course in Canning 
The Almanac of the Canning Industry. 


BEDDING EQUIPMENT. 
Interstate Bedding Co., Chicago, Ill. 


BOXES, Corrugated or Solid Fibre. 
Eastern Box Company, Baltimore, Md. 


CANS, Tin, All Kinds. 
American Can Co., New York Ci 
Continental Can Co., New York City 
Crown Can Co., Baltimore, Md. 


INSURANCE, Canners. 


Camners’ Exchange, Lansing B. Warner, Chicago 
Universal Underwriters, Kansas City 6, Mo. 


LABELS. 
Gamse Litho. Co., Baltimore, Md. 
R. J. Kittredge & Co., Chicago, Ill. 
Piedmont Label Co., Bedford, Va. 
Simpson & Doeller Co., Baltimore, Md. 
Stecher-Traung Litho. ware Rochester, N. Y. 
United States Printing & Litho. Co., Cincinnati, O. 


LABORATORIES, for Analysis of Goods, Etc. 
American Can Co., New York City 
Continental Can Co., New York City 
National Canners Assn., Washington, D. C. 


PASTE, CANNERS’. 


pomey & Almy Chemical Co., Cambridge, Mass 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SALT. 


Diamond Crystal Salt Co., Inc., St. Clair, Mich. 
Worcester Salt Co., New York City 


SEEDS, Canners’, All Varieties. 
Associated Seed Growers, Inc., New Haven, Conn. 
Corneli Seed Co., St. Louis 2, Mo. 
Michael-Leonard Co., Sioux City, Ia. 
& Co., Minneapolis, Minn. 
a ros. Seed Co., Chicago, Ill. 
F. H. Woodruff & Sons, Inc., Milford, Conn. 
S. D. Woodruff & Sons, Inc., Orange, Conn. 


SEEDS, PEA AND BEAN. 
Associated Seed Growers, Inc., New Haven, Conn. 
Corneli Seed Co., St. Louis 2, Mo. 
Gallatin Valley Seed Co., Bozeman, Mont. 
Michael-Leonard Co., Sioux City, Ia. 
Northrup, King & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, Ill. 
Washburn-Wilson Seed Co., Moscow, Idaho 
F. H. Woodruff & Sons, Inc., Milford, Conn. 
S. D. Woodruff & Sons, Inc., Orange, Conn. 


SEED, TOMATO. 


Associated Seed Growers, Inc., New Haven, Conn. 
Corneli Seed Co., St. Louis 2, Mo. 
Michael-Leonard Co., Sioux City, Ta. 

Northrup, King & Co., Minneapolis, Minn. 

F. H. Woodruff & Sons, Inc., Milford, Conn. 

S. D. Woodruff & Sons, Inc., Orange, Conn. 


SEED TREATMENT. 


Northrup, King & Co., Minneapolis, Minn. ey 
U. S. Rubber Co., New York City ‘5 


SUGAR, DEXTROSE. 
Corn Products Sales Co., New York, N. Y. 
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Manufacturers of 


Food Processing 


Machinery 


for 


CANNING 


FREEZING 
DEHYDRATING 


Write for Catalog 


OBINS & COMPANY, Inc. 
: BALTIMORE, MD., U.S. A. 


MANUFACTURERS OF CANNING EQUIPMENT 


Their use means a larger profit for 
the canner because they thresh peas 


and lima beans more efficiently and ARTISTIC 


permit the packer to get a pack of ABE LS 
better quality. | 


By Invitation Member 


WARRANT 
of QUALITY 


AMACHE 


MACHINE CO. 


Green Pea Hulling Specialists 
4 Established 1880 


KEWAUNEE 


a Incorporated 1924 


WISCONSIN 
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ae po Heavy Pack 


A Woodruff Strain “Seed-Engineered” 
For Yield 


Attractive, glossy dark green leaves of excellent canning and freezing quality — that’s 
Woodruff’s Heavy Pack. The leaves are vigorous and sturdy — both you and your 
growers will be well pleased with the yield. 


Here’s another example of how Woodruff “Seed Science” is working to provide a 
profitable partnership between canner and grower. Remember, a fine pack starts 
with the right seed — Woodruff Seed. 
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